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In several of these cases other body materials or 
diaphragms would serve as well. But the really 
important fact is the unmatched versatility of 
Grinnell-Saunders Diaphragm Valves in handling 
corrosive fluids, gases, compressed air, food and 
suspended solids ... in lines where corrosion, 
abrasion, contamination, clogging, leakage and 
maintenance are problems. 

Grinnell-Saunders Valve bodies are stocked in 
cast iron, malleable iron, stainless steel, bronze, 
and aluminum, with other materials available on 
special order. Valve bodies can be lined with lead, 
glass, natural rubber or neoprene. Diaphragms are 
available of natural rubber and a number of syn- 
thetics to suit particular service conditions. 

The Grinnell-Saunders Valve Division will be 
pleased to submit recommendations upon receipt 
of complete information covering service conditions. 


Features of the 
Grinnell-Saunders Diaphragm Valve 


@ diophragm absolutely isolates working parts from fluid 

@ diaphragm lifts high for streamlined flow in either direction 
@ diaphragm presses tight for positive closure 

@ body, lining and diaphragm materials to suit service 


simple maintenance diaphragm easily replaced 
Pp phrag y 


Grinnell Company Inc., Providence, Rhode Island 


pipe and tube fittings °* welding fittings °¢ 


Grinnell-Saunders diaphragm valves * pipe * prefabricated piping 
protection systems * Amco humidification and cooling systems 


industrial supplies * Grinnell automatic sprinkler 


engineered pipe hangers and supports °* Thermolier unit heaters 
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RINNELL 


WHENEVER PIPING IS INVOLVED 


e Sales Offices and Warehouses in Principal Cities 


* valves 
* plumbing and heating specialties * water works supplies 
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SUPER-7 V-BELT — Fa- 
mous grommet construc- 
tion. No splices where 
failure can start. Rubber 
cushion supports rayon 
cord at pitch line, Sizes 
and sections to suit all 
operating conditions. All 
Standard sizes from stock. 


VARI-PITCH STANDARD 
SHEAVE — Speed range 
of 9% to 28% on drives 
of 1 to 300 horsepower, 
using A, B, C, D, or E 
belts. Two to 10 grooves. 
These sheaves are avail- 
able in either motion con- 
trol or stationary control 


or Small 


»+» EVERYTHING IN V-BELT DRIVES! 


AUTOMATIC VARI-PITCH 
SHEAVES — Offer step- 
less speed control... 
one to 40 hp... 2 to 1 
speed range. Move motor 
forward to increase 
speed, and back to de- 
crease, One hand does it 
while motor is running. 


NON-STOCK SHEAVES — These sheaves are made 
to order from stock patterns for A, B, C, D, or E 
belts, 1 to 1000 hp. For further information check 
with your Texrope drive dealer or Allis-Chalmers 


Sales Otice, 


7 CAN GET every V-belt drive com- 

ponent from the Texrope line: Con- 
stant speed drives; standard and wide 
range Vari-Pitch drives; speed changers; 
motor bases; and new or replacement long 
asting Super-7 V-belts. 

Get Added Benefits 

In addition, you get extra engineering 
skill both in the field and factory that 


Texrope, Super 





MAGIC-GRIP SHEAVES— 
Fastest mounting sheave 
you can buy. Aligns 
easily . . . cannot shake 
loose. 1 to 12 grooves 
for A-B, B, C, and D 
belts. 1 to 250 hp. Stocked 
in many cities for im- 
mediate delivery. 


TEXSTEEL SHEAVES — 
Pressed steel sheaves for 
applications from Y% to 
25 horsepower, Light 
weight and rigid. 1 to 
6 grooves, A or B belts. 
All sizes and bores are 
available for delivery 
from stock, 


VARI-PITCH SPEED 
CHANGER—Smooth, ac- 
curate speed control at 
turn of hand wheel. Ma- 
chines operate at exactly 
the speed for best pro- 
duction, Stepless speed 
range: 334 to 1, Ca- 
pacity: 114 to 75 hp. 


comes from having more industrial V-belt 
installations than any other manufacturer. 

The world’s greatest store of V-belt en- 
gineering knowledge has been condensed 
into a 120 page Texrope Pre-Engineered 
Drive Book. Covers 90% of all V-belt drive 
requirements. Ask your Allis-Chalmers 
Authorized Dealer or Sales Office for 
Bulletin 6956A, or write Allis-Chalmers, 
Milwaukee 1, Wisconsin. A-3272 


7, Vari-Pitch, Texsteel, and Mogice-Grip are Allis-Chalmers trademarks. 


pole, 


ALLIS-CHALMERS 


FOOD 


ENGINEERING, 


Sold... 
Applied... 
Serviced... 


by Allis-Chalmers Authorized Dealers, 
Certified Service Shops and Scies Offices 


MOTORS — 1/2 to 
25,000 hp and up. 
All types. 


CONTROL — Manual, 
magnetic and combina- 
tion starters; push but- 
ton stations and compo- 
ments for complete con- 
trol systems. 


PUMPS — Integral 
motor and coupled 
types from % in. 
to 72 In. dischorge 
ond up. 
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RACTICAL IDEAS 


Notes Temp in Fully-Agitated Kettles 


Savings as substantial as $25 per day per kettle in pre- 
serve cooking are estimated through use of a technie which 
employs a thermocouple and an easy-to-read electronic tem- 
perature recorder. And product quality is also reported 
more uniform. 

Using a kettle equipped with a full-area agitator (photo 
left), it has been extremely difficult to secure a precise, con- 
tinuous temperature record—and control—of the cook. 

Good agitation requires that every part of the batch is 
being stirred. Thus, any thermometer bulb or thermocouple 
that is inserted in the unit is likely to either shear in two 
or jam the motor. General practise has been to periodically 
stop the xgitator and take a spot reading—hardly a ‘sub- 
stitute for dynamic .measurement. 

To get around this, a small-gage, stainless steel-enclosed 
thermocouple was located to protrude up into the discharge 
pipe (left photo) of the kettle. The sensitive tip of this 


Get the Most From Your War-Time Cans 


To conserve tin, NPA Order M-25 reduced the weight of 
tin coatings specified for various products. 

These reduced-weight tin coatings provide containers 
which, under proper conditions of handling, storage, and 
distribution, should give satisfactory service from the stand- 
point of both internal and external corrosion. 

Regardless of the weight of coatings, certain precau- 
tions are necessary to secure the maximum service from the 
container. As the coatings on these cans is decreased, these 
precautions become increasingly important. Some of the 
more important for prevention of external rusting are: 

1. Minimize abrasion of coating in can tracks, runways, 
twisters, retorts, cooling canals and unscramblers. 

2. Avoid excessively sharp and deep code embossing. 
Keep male and female type in exact alignment. 

3. Wash sealed cans immediately after closing. Remove 
salt or acid brines from exterior surfaces. Eliminate exces- 
sively high concentrations of alkaline detergent solutions in 
washing grease from sealed cans. Rinse cans in fresh water 
immediately after detergent sprays. 

4. Vent air from steam retorts rapidly and completely 
at beginning of process. 

5. In boiling-water processes, be sure water is at boil- 
ing point, not merely “rolling.” 

FOOD ENGINEERING, 
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couple was allowed to come flush with the kettle surface, 
thus avoiding contact with the agitator, but providing a good 
sampling point for product temperature. 

Several kettles were equipped in this manner, with thermo- 
couple leads all running to a centrally located, easy-to-read 
electronic temperature recorder (right photo). A rotary 
switch mounted on the panel permits selection of the kettle 
being fired. 

A good spotcheck on the accuracy of kettle-located ’couples 
was provided by hooking up a test “dunking” thermocouple 
to one of the switch points. The instrument could thus be 
briefly connected to this test point during a cook and the 
reading of the kettle unit verified. 

Unexpected gains have come from this simple “defeat” 
of the agitator. Using the instrument as a “guide” to end- 
point in preserve cooking resulted in consistent control of 
solids content to within 14 deg. Balling—where the previous 
tedious use of a hand refractometer would rarely better 1 


deg. 


6. Apply chemical treatment to cooling water that is 
acid, saline or heavily charged with air. 

7. Leave just sufficient heat in cans after water cooling 
to dry all residual moisture from surface before casing. 

8. Do not case wet cans or allow water to remain on 
them for extended periods. Cooling water must be drained 
from the cans promptly and thoroughly. Use of air or 
steam blast to remove excess water from tops is advisable. 

9. Provide dry and sheltered storage space for all cans- 
filled and empty. Do not store covers on canning room floor. 
Cover unprotected cans with a tarpaulin or heavy paper. 

10. Prevent sweating of cans by avoiding sudden changes 
in warehouse temperatures and by proper ventilation. 
Maintain uniform, low humidities, 


Control of Internal Corrosion 

Some types of thermally sterilized foods eventually be 
come unmerchantable through reaction with the container. 
Shelf-life depends upon the nature of the product, the 
corrosion resistance of the container, and the control of 
conditions conducive to corrosion. 

Can manufacturers are doing their part. To supple 
ment this effort, care should be taken by the canner to 
insure the maximum storage life of these cans by careful 
consideration of factors which influence the life of canned 
food products. The canner should— 





Why it pays to standardize on 
the Link-Belt BULK-FLO.... 


The BULK-FLO feeds... conveys... elevates, providing 
more profitable handling of hundreds of materials 


Difficult-to-handle bulk materials are { 1) 
( } | j > 
moved safely and economically with the Ll A 1Z 


Bulk-Flo. The Bulk-Flo, most versatile 


type of conveying medium on the market, . <<" 


serves as a feeder, conveyor and elevator 


under one drive. The same unit can 
ne hor zontal, vertical and inclined 
often replacing several units, in less 
and at lower cost. Multiple feed and 
tS are practicable It is com 
osed—dust tight. 
ndependent of internal pres a te pape asad “1 capt _ 
lo with solid flights provides positive, 
0, with solid flights, need gentle material handling 
at full capacity to provide 
| movement of materials. Regard- 
less of the amount of feed, it is self-clear- 


ing. Food handling 
nok Flo provides gentler handling. Be is easier and safer 


ause of its solid flights, there are no * 
aia N 
innoying updrafts of air. Avalanching is with BULK-FLO 


1. Variable speed drives are not 


A 


because the capacity can be @ Unit is self-clearing, through 


dane a } : : 
lating the feed intermediate runs. 


You can be sure, when our specialists @ Dust-tight construction. 
recommend Bulk-Flo to your engineers or 


} , : , @ Handles batches on cycle 
designing contractor, that it 1s the right : 
operations. 


onveying system for your needs, because 


6 


Link-Belt makes a// types of feeding, con @ No contamination from lub- 
the only rication. 
complete line on the market today. Fos @ Chain and casings can be gal- 


; 176 ees 
ll the facts, write for Book 21 vanized or tin-dipped to prevent 


rust, or made of alloy metals. 


BULK-FLO 
FEEDERS - CONVEYORS - ELEVATORS 


veying and elevating machinery 


——_ AX E—< Standard combined-run, L-path 
Bulk-Flo with 


—_— 
3 i . _ arrangement 
—_ =a . single feed opening and front- 
a discharge head section. Side 
7 a MO discharge head section may 
_——— also be used 
LINK-BELT COMPANY: Chicago 8, Indianapolis 6, Philadelphia 40, Atlanta, 
Houston 1, Minneapolis 5, San Francisco 24, Los Angeles 33, Seattle 4, 


Toronto 8, Springs (South Africa). Offices in Principal Cities 
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l. Avoid overfilling and underfilling. Proper fill delays 
hydrogen springer formation in that it provides a reason- 
able headspace that acts as a reservoir for gas evolved in 
the corrosion process. Value here is largely lost however, 
if this reservoir is not exhausted of air and other gases, 
with a good vacuum established in the ean. 

2. Eliminate air before closing. Every effort should be 
exerted to minimize the volume of air entrapped in the 
sealed can. Exact procedure varies with product but may 


involve adequate presoaking, blanching, as well as good 


thermal or mechanical exhausting. Syrups and brine should 
be boiled prior to use and should be added as hot as possible. 
Immediately after steriliza 


3. Provide adequate cooling. 
tion, cans should be rapidly cooled until only enough heat 
rust. Preferred 

Then allow to 
at temperatures 


remains to dry containers and prevent 
method is to cool in water to 95-105 deg. F. 
air-dry before easing. Do not ease eans 
05 F. 

$4, Maintain coo storage 


Rates of most chemical reactions ap 


above 
temperatures. Corrosion is a 
chemical reaction. 
proximately double with each 18 deg. F. inerease in tem 
perature. Thus, service life of eans ean be inereased greatly 
hy low storage temperatures. 

It is important that canners maintain the coolest storage 
conditions possible in order to provide as large a margin 
of safety as possible after the goods leave their hands. 
From “How to Obtain Best Service From Food Cans,” book 
let distributed by Can Manufacturers Institute, Washington, 


DG. 














Tester Checks Milk Powders 


testing technic has been developed which provides 


Flour 


A new 
the baker with an inexpensive and accurate method for 
to the point that he 
can readily and economically increase the amount of these 


standardizing quality of milk solids 


solids in his dough mixes. 
Here, the standard Mixograph machine, originally de- 
signed to test flours, has been adapted to testing the baker's 
nonfat milk powders. The method was initiated at the 
University of California by Dr. Helge Shipstead. Then 
the Golden State Co., Ltd., of San Franciseo, put it to its 
first practical use in the dairy industry, and this experience 
led to adjustments and improvements. 
FOOD ENGINEERING, 
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$50 EXTRA FOR BEST ITEM 


You are invited to submit Practical Ideas. You will be 
paid at regular rates when your item is printed and if it is 
judged best fot the month you will get an additional pay- 
ment of $50. 

Selection of the best contributed item will be made by a 
group of 200 readers each month, and the item title and 
author’s name will be cited (see below). 

Practical Ideas may describe any type of device oF 
method recently developed to solve a problem, speed an 
operation, or make some task easier. They may concern 
factory, laboratory, warehouse, or power-plant operations 
in the food industry. Ideas on management, maintenance, 
and trucking or shipping also are suitable. 

You need not be an experienced writer or draftsman to 
submit these ideas. The text will be edited and sketches 
converted to finished drawings. 

Send your items to: Practical 


ENGINEERING, 330 W. 42nd St.. 


~s 


APRIL PRACTICAL IDEA voted best was “Avoids Scorch- 
ing of Vegetable Oils,” submitted by J. W. Stockard, Leeds 
& Northrup Co., and W. K. Harriman, Geare-Marston, Ine.. 
Philadelphia. It maker's special 
method for unloading vegetable oils from tank cars. 


Editor, FOOD 
ng. N.Y. 


Ideas 
New York 


deseribes a margarine 





The Mixogram curve, derived from the Mixograph, reveals 
the rate of water absorption of the milk powder, indicates 
when the dough will reach peak development and elasticity, 
its rate of weakening and its range of stability towards 
mixing. 

Different lots of milk processed with controlled variations 
of heat treatment were tested for the purpose of selecting 
that one which gave optimum results under typieal bakery 
conditions. 

Bakers have long expressed fear that levels of milk solids 
higher than 2 percent will damage bread because of Jack 


In many instances, poor milk 


of uniformity of the milk. 
powder quality not evident in a 2 pereent mix, has become 
evident at 4 or 6 percent levels. 

Mixograph tests made with specially processed baker's 
nonfat milk solids revealed that a maximum of 12 to 14 
percent of milk in the dough mix was possible. In testing 
procedures, a proportion of 25 percent milk powder to 


75 percent flour was used, since this ratio magnifies any 
fault in the milk powder. 

Higher milk solids in bread improve the product's flavor 
Impartial tests have revealed that a 
¥3 longer than a 2 per 

This fact 


need for alginates and emulsifiers in the dough. 


as well as nutrition. 
6 percent loaf stays fresher about 
reduces the 

This type 


cent loaf under similar conditions. 


of loaf also makes a browner, moister toast. 

Specially processed baker’s milk powders that meet the 
Mixograph test, provide more uniformity in dough develop 
ment and thus help the baker set more accurate schedules 
for mixing, proofing, loaf forming and oven operation. By 
making bread “slow-bake” better, they give the baker more 
freedom in oven adjustments. The Mixograph test for 
milk powder can be used to advantage right in the bakery, 
since it eliminates the need for costly and time-consuming 
bake tests, now common in large operations. 

If a milk powder meets baker’s requirements as indi 
cated by the Mixogram curve, the baker need make only 
minor changes in the sugar and water content of his 
formula in order to bake a 6 percent milk loaf. 

An accompanying illustration Mixogram 


derived from a simplified “dough” made of milk powder, 


} 
SHOWS curves 





See Louisville for 


CREATIVE 
DRYING 
ENGINEERING 


New Louisville “Type H” 
ryer retains higher carotene content at low cost 


Gives you a premium product to sell at ordinary prices 


Designed 
to do 
your job 


best! 


For a Variety of Products 
Dry chopped alfalfa » Shredded sweet potatoes 
White potato meal « Beet pulp, 


many other root crops 


High Capacity—Low Temperature 
Complete Plant Can Be Furnished 


No Flame Contact with Material 


Keep that carotene to make more money! 
The Louisville ‘*Type H” Dryer was de- 
veloped to retain the maximum possible 
carotene value in chopped alfalfa while 
drying at high production rates. Its no- 
table success with chopped alfalfa is 


repeated in the handling of a variety of 


feedstuffs including sweet potatoes and 
other root crops. 

Behind this success story is a history of 
more than 50 years in the designing and 
building of Louisville Dryers to meet the 
widely varying needs of industry. Write 


for new “Type H” Dryer Bulletin. 


Lovisville Drying Machinery Unit 


Oe ee ee Over 50 years of creative drying engineering 


GENERAL AMERICAN TRANSPORTATION 
CORPORATION 


Other General American Equipment: 
Turbo-Mixers, Evaporators, Thickeners, 


Dryers, Towers, Tanks, Bins, 
Filters, Pressure Vessels 


Dryer Sales Office: Hoffman Bldg., 139 So. Fourth Street 


Louisville 2, Kentucky 


General Offices: 135 South La Salle Street, Chicago 90, [linois 


Offices in all principal cities 
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flour, salt and water. Sample “A”, a milk powder given 
short-time, low-heat treatment, is shown to have com- 
paratively low water absorption properties and a slow rate 
of water absorption. Sample “D”, a “dough” mixture 
made from specially processed milk powder given long- 
time high-heat treatment, shows appreciable increase in 
water absorption properties over samples “B” and “C” 
containing milk powders currently in use in bread. 

Mixogram curves derived from these simplified dough 
mixtures also reveal the properties of the complete dough 
in that they aceurately interpret peak elasticity, rate of 
dough weakening, and range of stability of the dough— 
Dr. C. A. Kempf, Research Supervisor, Golden State Co., 
Ltd., San Francisco. 
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Takes Burden Off 


By installing a few inexpensive control devices and hook- 
ing in a simple trickle cooler we have eased the strain on our 
compressor during peak hours of processing in the plant. 

Here is the story: When our bake shop production was 
expanded recently, we discovered that the present compres- 
sor was unable to properly chill enough sweet water for the 
dough mixers. A secondary brine system was being used to 
coo] this water, with a fairly small flow of 20-deg.-F. brine. 
We found it wasn’t feasible to add more tonnage in this 
system. 

After much thought it was decided to arrange a water 
cooler storage system that would effectively spread our 
refrigeration load over 24 hr., thereby taking the burden 
off our compressor during peak hours of production. 

To accomplish this, a small Baudelot cooler was put in 
above the sweet water chill tank (see sketch). This allowed 


Compressor 


FOOD ENGINEERING, JUNE, 1951 


prechilling of water as it trickled into the tank. A float level 
control was placed in the main tank to stop the flow of 
water and brine to this small trickle cooler when the maxi- 
mum storage level was reached. 

A non-indicating temperature controller was then installed 
with its bulb immersed in tank-held sweet water. A control 
temperature of 40 deg. F. was set on this unit. Deviation 
from this temperature would allow the controller to operate 
an electrically driven modulating valve in the brine line to 
the storage tank. Thus, small changes in sweet-water tem- 
peratures resulted in proportionate changes in the rate of 
cooling brine flow. 

During the day’s operations, sweet water is drawn heavily 
from its storage tank. However, capacity is such that the 
tank’s contents are never depleted. 

Then, at night, when there is no heavy demand on the 
plant’s refrigeration system, the trickle cooler effectively 
fills the storage tank with chilled water over a period of 
hours. 

When tank capacity is reached, the float causes the trickle- 
feed system to shut off. Sweet water is then placed under 
automatic supervision of the temperature controller and 
main brine chilling eoils—Warren Lancaster, Assistant 
Plant Engineer, Robert A. Johnston Co., Milwaukee. 


ae ~ 


Radiant Heating Solves “Sticky” Problem 


At the raw sugar terminals of a Southern cane refinery, 
engineers solved a real poser with tle installation of 
radiant heating. 

The combination of spilled sugar particles and condensa- 
tion from the atmosphere had created what was—literally— 
a sticky problem. 

For a long time the refinery—located at a deep water 
port where humidity ranges quite high—had been plagued 
by the presence of moisture on the floors in the raw sugar 
warehouses. These floors consisted of concrete covered with 
Y,-in, steel plates. Cold-weather “sweating”, particularly 
after a warm humid night, created a hazard; for with the 
inevitable spilling, particles of sugar would gum-up under 
foot and make the area dangerous to work in. 

Engineers decided the job couldn’t be tackled by half- 
hearted measures. They ripped up the old floor, installed 
radiant heating coils of 1-in. wrought iron pipe (see illus- 
tration above), and laid a new floor over them. These pipes 
carry hot water, regulated to keep the floor slab at a tem- 
perature 5 to 8 deg. warmer than the outside. 

The installation completely eliminated condensation mois- 
ture. And it has now been extended to cover all runways 
from the wharf to the manufacturing area—A. M. Byers 
Co., Pittsburgh. 





a Cou a) 
MOTORS 


Let You Forget About Atmospheric Hazards 


against rain, snow, sleet and ice for out- 
door installations. 

Totally Enclosed Fan Cooled Motor — 
protects against dusts, mist or fog that 
might be detrimental to the vital parts of 
the motor. The inner frame protecting the 
motor is sealed to keep out harmful matter. 


hown here are four basic types of Century 
Protected Motors which are designed to 
resist the dangers of hazardous atmospheres. 3 
A properly selected Century motor—with the 
right protection —is the ideal combination for 
a long life of satisfactory performance. 


* 


n Protected—Form J, general pur- 
Explosion Proof Motor 


pose motor——meets the needs for most in- 
stallations where operating conditions are 
relatively clean and dry. The top half of 
the motor frame is closed to keep out fall- 


— protects 
pth uenione charged with explo- 
sive dusts or gases. They carry Under- 
writers’ label for specific kinds of hazards. 


ing solids or dripping liquids. Century builds a complete line of alternating 
and direct current motors in a wide range of 
types and kinds—in sizes from 1/6 to 400 
horsepower. 

Specify Century motors for all your electric 
power needs. 


f Moter—gives the neces- 
sary : peneien where plants must be 
washed down—keeps water out of the 
motor even when a hose is applied directly 
on the frame. It also provides protection 


Century Electric Company is celebrating 
its 50th year in the electrical industry. 


CENTURY ELECTRIC COMPANY 1806 Pine Street « St. Louis 3, Missouri 


72% 
I: Offices and Stock Points in Principal Cities 
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Device Improves Filling Operations 


Greater accuracy of fill and easier machine cleaning in 
our QT cake-frosting operations has been attained through 
use of a control mechanism developed in our own shop at 
Taylor Reed Co. 

In the new assembly, 
duct. 

We deliver the frosting to auger type filling machines 
through a metering tube-type conveyor. When the filling 
operation is interrupted on any machine, the metering con 


a canvas sleeve replaces a metal 


veyor must be stopped. 

Formerly, the metering tubes ran intermittently, since 
they were set to over-till to assure an adequate supply of 
frosting to the fillers. But in our new continuous opera- 
tion the control arrangement has proven very satisfactory 
for keeping augers correctly supplied. 

The first move was to replace the metal duet (between 
the metering screw and the filling mechanism) with a canvas 
This 


tends to 


change has brought us several 


through the canvas, thus 


duct (see photo). 
advantages. Air 


vent 

















Minimizes Oil Problems in Freezers 


Installation of a still in the manner shown in the sketch 
will 
freezer operations. 


above reduce oil problems in continuous ice cream 
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dusting has been reduced. Also, the canvas duct is easy to 
take oft for cleaning when changing flavors, and its removal 
makes the rest of the machine readily accessible for clean 
The canvas duct was also necessary for the type of 
Regulation is achieved through the 


ing. 
control we now use. 
swelling action of the duct, when full. 

This control mechanism (see sketch) consists of a small 
plate (1) on the end of a hinged rod. The plate is held 
against the canvas duct by a counterweight (2). When 
the metering screw feeds frosting into the canvas duct, 
the bag swells, forcing the plate outward. When the duet 
is sufficiently full, the rod attached to the plate opens the 
circuit in a snap-switech (3) that controls the motor driving 
the metering screw. 

The motor is started again when the canvas duet is 
emptied to the point that the plate pressing against it 
closes the snap-switeh. 

Accuracy of the fill has been increased, and there have 
been no failures of this operation to interfere with produce 
tion—-W. A. Reed, Plant Engineer, Taylor Reed Co., 
Glenbrook, Conn. 


Further, it will enable servicemen to evacuate ammonia 
from freezers quickly if repairs are necessary. Also, the 
system will save loss of ammonia, as compared to the 
usual method of oil purging in a pail of water. 

A battery of freezers can be accommodated by a single 
still, which can be located at any convenient spot. Here is 
the way to operate the system: 

After the freezer has been stopped and the liquid feed 
valve has been closed, then close valve (A). Next, open 
valve (B) to permit liquid to flow to the still. 

As the ammonia warms up, pressure is created which 
pushes liquid out of the aceumulator. Valves (C) and 
(D) remain open at all times, except if work has to be 
done on the still. Oil and impurities can be removed from 
valve (E) at periodic intervals. 

To put the freezer back into service after a shut down, 
first close valve (B), next open valve (A), and then open 
the liquid valve.—Based on item in the “Circle,” house organ 
published by Cherry-Burrell Corp., 427 W. Randolph St., 
Chicago 6, Ill. 





© VALVES 
© PIPE FITTINGS 


a ad 


Walworth 
Lubricated Plug Valve 


Walworth 
Steel Gate Valve 


Walworth 
**500 Brinell’’ Bronze Globe Valve 


Walworth 
Iron Body Gate Vaive 


Walworth manufactures a complete line of valves and pipe fittings: 
all made to the highest standards of quality, both as to dimensional 
accuracy and metallurgical properties. In design, construction, and 
performance, Walworth products reflect more than a century of 
experience in the manufacture of quality valves and fittings. 

Your Walworth distributor will give you full information on the 
complete line of Walworth steel, iron, and bronze, and special alloy 


Walworth 


Iron Body Saddle Gate Valve valves and pipe fittings; also Walworth Lubricated Plug Valves, and 


Walseal* valves, fittings and flanges. Ask for this information today. 


*Patented—Reg. U. S. Pat. Off. 


WALWORTH 


valves and fittings 


60 EAST 42nd STREET, NEW YORK 17, N.Y. 
Walworth 
Cast Steel Flanged Fittings 


DISTRIBUTORS IN PRINCIPAL CENTERS THROUGHOUT THE WORLD 
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It is the result of a series of original discoveries made 
in our laboratories in the course of research extending over a 
period of many years. For the first time the flavor alone of 
sun-ripened raspberries has been lifted with absolute precision 
and converted into a tremendously powerful flavor material 
with physical characteristics specialized for commercial uses. 
Its absolute uniformity is the result of completely controlled, 
synthetic construction. Its sure, solid raspberry flavor 
is the result of systematic research and exact knowledge. 


FIRMENICH & CIE. 


Firmenich Incorporated + 250 West 18th St. New York 11 sucess 
CHICAGO OFFICE: 612 NORTH MICHIGAN AVENUE bg . 
in Canada: CARAMEED, LTD., 350 Wallace Ave., Toronto 


Geneva, Switzerland... Paris, France London, England C H U if T . N A E F G Cc if E * 
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YOU ARE NEVER FAR 
FROM CONTINENTAL 


Continental Can has 65 plants 
in the United States, Canada 
and Cuba, 16 field research lab 
oratories and 63 sales offices. 











(This advertisement originally 
appeared in full-color in TIME, 
BUSINESS WEEK and FORTUNE.) 


7gm iInS— 


—PRESENT AND ACCOUNTED FOR 


Continental research has helped canners preserve 
vitamins in canned vegetables, fruits and fruit juices 


This may surprise you. However, it’s a fact that canned foods are just as high 
in vitamin content as the same foods bought in the market and cooked at home 
by the housewife. 

That’s because fruits and vegetables used for canning are picked at their prime 
and “pressure-cooked” in sealed cans—often within the hour. There's little time 
for vitamins to escape as they do during the days it usually takes to deliver raw 
foods to the market. 

To make sure that more and more vitamins reach your table, Continental's 
research scientists have pioneered in studies of the vitamin content and nutritive 
value of canned foods. They have suggested many specific improvements in can- 
ning equipment and procedures to the canning industry. And each year they visit 


canning plants all over the country to help individual food packers do a better job. 


Today when you serve a canned food, you can be sure that the food contains 
most of the nutritive qualities and vitamins that nature put into it. Continental 
research has helped bring more tood and better food to more people! 


‘a, Lf 1 2 packaging problem—rte our baby / 


If you are a food packer, you will find that the quality and scope of our research service 
are major reasons why so many people like to do business with Continental Can Company. 


Our one goal is to lick packing problems of all kinds. 


CONTINENTAL (C CAN COMPANY 


100 EAST 42nd STREET NEW YORK 17, NEW YORK 


TIN CANS FIBRE ORUMS PAPER CONTAINERS STEEL PAILS AND ORUMS CAPS AND CORK PLASTIC PRODUCTS DOECOWARE 
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Low Temperature Dryer 
turns pulp into extra profits 


for Sunkist 


° 
\weJ Sunkist dries orange pulp waste into livestock feed in mountainous 
quantities. But, in the Sunkist tradition, quality is also important. The feed 
























: se St 
must be rich in vitamins A, B complex and C—and 78% digestible to cattle. Prana 
ae lec 
That is why Sunkist selected the high capacity Standard-Hersey Low Calig 
ah 1 lfory 
Temperature Dryer shown above two eh 
: as , : lor 
It is designed to process 7 tons of waste per hour —reducing moisture content : pe 
> s Sc 
from 73% to 7 ind producing 2 tons of dry commercial meal , Peak s: 
, 1gh >» 
Yet maximum protection is afforded feed values because low te mperature of pp, PFO 
drying assures that the product can never reach a dangerous temperature level. / dry: 5 
/ ‘Ng ex 
Let Standard-Hersey advanced engineering solve your drying problem, / Onsigy. 1! 
y me 4 
too. One of America’s largest and most complete dryer engineering, planning orver unit 
ana, 4° a ’ 
and fabricating organizations. “Pilot” plant to predetermine exact drying da a 


characteristics of your product. More than 30 types of dryers available 


in all commercial sizes for every process industry need 


Sead FOR NEW DRYER BULLETIN 
Complete illustrated brochure describing principal features 
ind applications of Standard-Hersey Dryers, Kilns 

Coolers, and Calciners— write for Dryer Bulletin No. 508. 






STANDARD STEEL CORPORATION 


4045 Boyle Ave., Los Angeles 58 . 123-45 Newbury St., Boston 16 
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Gain these benefits for your 


hydraulic oper 


The big 400-ton hydraulic press show 
is used to stamp out parts for farm machinery 
in a big midwest plant. 

When the press was first put into operatic 
plant operators followed the recommendation 
of a Standard Oil lubrication specialist and 
used STANOIL Industrial Oil in the hydraulic 
system. In over four years of continuous hard 
service, there has been no lost time because of 
inefficient performance of the hydraulic oil. 

Oil capacity of the system is approximately 

rels; only 2 barrels make-up per year has 
been required. The oil in this system has never 
been changed. It has been centrifuged once to 
remove moisture which accumulated over three 
years’ operation. Periodic tests of oil samples 
have shown that STANOIL has maintained its 
high lubricating quality. A recent analysis 
showed no increase in viscosity of the oil, no 
change in color, and a neutralization number 
of only 0.13 mg. KOH/gm. 

You can rely on this unique many-purpose 


, 


dustrial Oil 


oil to give you the same clean, dependable 
service in your plant's hydraulic systems, speed 
reducers, head stock gears, auxiliary turbines, 
compressors, and electric motors. You can rely, 
too, on the expert, on-the-spot service of a 
Standard Oil lubrication specialist. How you 
can obtain his help, quickly and easily, is ex- 
plained at the right. 

Standard Oil Company, 910 So. Michigan, 
Chicago 80, Illinois. 


' 


COMPANY (INDIANA) 


D. G. Cripps, of Standard Oil’s Grand 
Rapids, Michigan, office, is the Stand- 
ard Oil lubrication specialist who rec- 
ommended STANOIL for use in the 
hydraulic press shown at the left 

Complete familiarity with job re- 
quirements and lubrication applica- 
tions equips a corps of such Standard 
Oil lubrication specialists throughout 
the Midwest to handle similar prob- 
lems for plant operators 

One of these lubrication specialists 
is near your plant — ready to give you 
the benefit of his experience and train- 
ing. You can obtain his services quick- 
ly and easily. Just phone or drop a card 
to the nearest Standard Oil Company 
(Indiana) office. Ask the lubrication 
specialist to explain the benefits of 
such widely accepted lubricants as: 


SUPERLA Greases—Available in all con- 
sistency grades, SUPERLA Greases cov- 
er a wide range of applications. These 
products are comparable in quality to 
the highest type of special greases but 
are as readily available and economical 
as ordinary cup greases. 


CALUMET Viscous Lubricants—On open 
gears and wire rope, these greases 
strongly resist washing and throw-off. 
Their superior wetting ability affords 
etter coating of gears and chains, bet- 
ter internal lubrication of wire rope. 


STANORUST Rust P ntives—The eight 
grades of STANORUST form one of 
the most complete and effective lines 
of rust preventives on the market to- 
day. Each has be 
specifically developed for its intended 
use. The grades range from a finger 
print remover to a heavy petrolatum 
that protects against corrosion for years 
under the most severe outdoor expo- 
sure. 


scientifically and 








Cloudy 

and 

Earthy 
Flavors are 
Removed 

to 

Produce 


of Sunshine. 


ROYAL SOLUBLE SEASONINGS 


ROYAL SOLUBLE SEASONINGS are truly distinctive—in flavor 
potency, purity and uniformity! Griffith has conquered the disturbing 
elements in nature! eliminated the flavor variations in spices! 
And changed spice blending from an art to a science—with predictable, 
dependable results for spice users 

The secret to this new, high standard in flavor quality lies in 
Griffith’s revolutionary extraction process.* It removes the disturbing 
strains in flavor captures and measures the full potency of 
“true” flavors in spices 

Use ROYAL SOLUBLE SEASONINGS and improve your products 


with the taste of sunshine, all the time. Write today 


i 


PEPPEROYAL ond oll ROYAL SOLU i ak 
BLE SEASONINGS derived from io & 

Griffith's new extraction process.* 

Formulae tested for that “taste of LABORAT e ce : 
sunshine" in Griffith's model produ - —— 


tion kitchen 
"(Patents Applied For) 


In Canada—The Griffith Laboratories, 


CHICAGO 9, 1415 W. 37th St. +» NEWARK 5, 37 Empire St. + LOS ANGELES 58, 4900 Gifford Ave. +» TORONTO 2, 115 George St 
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From 72 hours to 5 minutes—that’s the reduction 
in cooling time a cranberry packer is effecting 
by installing Rex Thermo-Roto Coolers in his 
canning lines. Before installation of the coolers, 
the hot canned sauce had to be taken off the 
line, set in boxes and left to cool from 24 to 72 
hours, depending on the weather. Then the cans 
were taken from the boxes, put back in the line 
and moved on to labeling and crating. 

Now the fast moving sauce line is uninter- 
rupted in its trip from filling machines to the 
labelers. 410 cans of hot cranberry sauce enter 
and leave the cooler every minute. Detention 
time is only 5 minutes, and cans emerge 100° 
cooler and ready for immediate labeling. 

Just look at the savings! The old method re- 
quired nine men to handle the cooling opera- 
tion: two men boxing, three men piling, three 
men unboxing and one on the conveyor. The 
Rex Thermo-Roto is turned on in the morning 


HAIN Bey, 


Rex Thermo-Roto in 
operation in a Na- 
tional Cranberry 
Association canning 
plant. 


/ 


and off at the end of the day—that’s the only 
manual operation required. 

The cooling boxes cost 30 cents each, and 
30,000 had to be on hand at all times. Further- 
more, 5,000 new boxes were needed every year 
to replace broken ones. 

The secret of this remarkably swift cooling of 
can contents is the rapid rotation of cans in a 
water bath which creates a turbulence in the can 
contents. The extremely rapid cooling cycle not 
only saves time, labor and plant space, but also 
checks the detrimental action of prolonged high 
temperatures and over-cooking. Product flavor, 
texture and color are preserved. 

The Rex Thermo-Roto is used effectively for 
cooking or cooling most liquid or semi-liquid 
food products. Why not investigate the big sav- 
ings it can make in your operations? Write to 
CHAIN BELT COMPANY, 1616 W. Bruce Street, 
Milwaukee 4, Wisconsin. 


R x FOOD PROCESSING EQUIPMENT 
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By adopting and improving on the new discoveries in fruit concentration WITHOUT THE USE 
OF FLAVOR KILLING HEAT, the ALVA laboratories now offer True Fruit flavors containing a 
considerably higher percentage of the fugitive volatile essences so vital to the fresh, true flavor 


of natural fruits. 


Normally lost in distillation, these essences are initially captured and ultimately returned to 
the concentrate in the unusual equipment built by ALVA technicians. The result is a concentrate 


that is fresher, possesses more body and will go further in natural flavoring. 
This remarkable technique is now standard in the production of ALVA True Fruits. 


There's a difference ... All the flavor is there . .. We'll send you samples for comparison. 


Write for your copy of the complete ALVA Flavors Catalog 


| AMERINGEN-HAEBLER, INC. 
$21 WEST 57th STREET, NEW YORK 19, N. Y. 
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The photo above shows the extent to 
which SK Rotameters are used in the 
plant of Publicker Industries, Inc., of 
Philadelphia, world’s largest producers of 
industrial alcohol. All of the Rotameters 
shown on the panel are of the SK Univer- 
sal type and are used to measure fluid 
flow rates in the manufacture of com- 
mercial alcohol. Numerous 
represented since capacity requirements 
vary considerably. Bulletin 18-RA pictures 
and briefly describes the numerous types 
of Rotameters manufactured by SK and 
lists the technical bulletins available. If 
interested, send for a copy. 


sizes are 


SK Products List Offered 


A new “Index of SK Equipment and 
Descriptive Bulletins” has just been 
issued by the company. This index lists 
products by application and alphabeti- 
cally, together with the numbered de- 
scriptive bulletin pertaining to each 
product. Copies are available on request. 


FOOD ENGINEERING, JUNE, 





Frito Co. Purges Plant Fumes 
To Insure That Famous Flavor 


Fritos, popular, taste-tempting corn chips 
of The Frito Company, are made under 
conditions as ideal as the company can 
make them to maintain and protect quality 
and flavor. Even the cooking vapors are 
collected and eliminated from the cooking 
tanks and plant. As a simple and efficient 
method of accomplishing this in various 
plants across the country, the company 
uses SK Fume Scrubbers, one of which is 
shown in the photo, with highly satis- 
factory results. 


1 
Since the cooking vats use oil at about 
400° F., large amounts of steam and oil 
vapors are given off in cooking. These 
vapors afe remaved in the 
manner: 


following 


Water, under pressure, enters the fume 
scrubber at the top through a spray nozzle 


1957 





designed to provide an angle of spray 
most suitable for maximum entrainment 
and scrubbing efficiency. The velocity of 
the water spray creates a draft in the 
chamber of the fume scrubber and causes 


the vapors to be drawn into the chamber 


where they are entrained, condensed, and 
absorbed by the water which is then dis- 
charged into a tank and removed from the 
plant. In this manner all odorous fumes 
are entrained by the scrubbing water, and 
vapors accompanying the fumes are con- 
densed at the same time. 


SK Fume Scrubbers, being simple in con- 
struction, efficient, and easy to keep clean, 
are particularly well suited for use in 
food processing plants. For complete 
details on all types and sizes, request Bul- 


letin 4-R. 


SK FUME 
SCRUBBER 





Gets fast, accurate feeding 
and blending control with 
G ed drives 


General Mills’ G-E Thy-mo-trol* drives in new flour milling plant 


+ 


Rr a hs 


adjust flour flow to the capacities of succeeding equipment 


Regulating the flow of flour to the packer and the proportional blend- 
ing of many different varieties of flour—to meet customers’ specifica- 
tions exactly—is an easy matter with General Elecrtic Thy-mo-trol 
drives at the new Sperry Division flour-milling plant of General Mills 
at Vernon, California. Fourteen of these packaged adjustable-speed 
drives provide the close speed control and wide speed range needed 
to adjust the flow of material to succeeding machine capacities or to 
assure precisely the right mix every time in blending—without under- 
grading or over-grading of blends. Result: substantial savings in proc- 
essing time and costs. 


Thy-mo-trol—most accurate, most versatile, and fastest-acting of 

G-E’s adjustable-speed drives—can provide literally thousands of speeds 

over a range as high as 100 to 1, holds set speed to within 0.5 per cent, 

if necessary, regardless of load changes. And it’s only one of many 

G-E packaged adjustable-speed drives from which you can choose to 

For blending or adjusting flow at this plant, meet your every food-processing need. Ask your G-E food industry 
taper screw feeder, accurately govemed by the representative to help apply the benefits of packaged adjustable speed 


eed of G-E Thy-mo-trol drive motors, take just a : 5 , eae 
‘i J to your plant. General Electric Company, Schenectady 5, N. Y. 


the right amount of flour from overhead bins, feed 


*Registered trade-mark of General Electric Co, 
it down to gather-up conveyors. 


Pe USE THIS GUIDE TO THE RIGHT DRIVE! 
sit Here's a comprehensive 26-page illustrated manual that tells 


all about adjustable-speed drives their advantages, their 
operation, and how to select the right drive for your food proc- 
essing needs. It's yours for the asking—Bulletin GEA-5334. 
Send, too, for Bulletin GEA-5337, describing Thy-mo-trol drives 


in full 


Wit 


food processing 
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How Thy-mo-trol drive works. Diagram of a typical G-E Thy-mo-trol drive 
at the General Mills plant shows how a-c power is first brought to utilization voltage 
at a dry-type transformer (1) and then goes to the rectifier panel and “brain” 
(2). Here it is electronically converted to d-c and controlled from an operator's 
station (3) containing start and stop push buttons and speed-setting dial. D-c 


power is then delivered under precise electronic control to the d-c motors (4) 


driving the feeders (latter shown partially at left). Easy to install, operate, and 
maintain, Thy-mo-trol drives assure food plants the cost-cutting benefits of adjust- 


able speed even under the most exacting conditions. 





PROVED- 


by low upkeep cost records 
in every type of service 


JENKINS BUILDS 
EXTKA VALUE 


INTO VALVES 


— yet, despite this extra value, you pay no 
more for Jenkins Valves. For new installations . . . 
for all replacements, let the Jenkins Diamond 
be your guide to lasting valve economy. 
Jenkins Bros., 100 Park Ave., New York 17. 
Jenkins Bros., Ltd., Montreal. 


SOLD THROUGH 
LEADING INDUSTRIAL 
DISTRIBUTORS 
EVERYWHERE 
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A monstrous dragline scoop takes a ten- 
cubic-yard bite of reddish-brown earth 
. a bite that improves America’s food. 


The mechanical dinosaur is mining phos- 
phate ore in Monsanto’s ore beds in 
Tennessee. At a nearby electric furnace 
plant, Monsanto processes the ore to 
produce elemental phosphorus of better 
than 99.9% purity. 


From this pure phosphorus, other 
Monsanto plants make phosphoric acid 
and phosphates for leavening and food 
fortification. Manufactured by modern 
methods, including strict laboratory con- 
trol, these food-grade chemicals have the 
uniformity and superior quality synony- 
mous with Monsanto. 


Monsanto Research strives constantly to 
improve chemicals for the food industry, 
FOOD 
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and, in the Monsanto Food Technology 
Laboratory, to find better ways to use 
them. MONSANTO CHEMICAL COM- 
PANY, Phosphate Division, 1700 South 
Second Street, St. Louis 4, Missouri. 


Monsanto Chemicals for the Food Industry 

Phosphoric Acid—75% food grade and 85% 
NAF, 

Phosphate Leavening Agents—Sodium acid 
pyrophosphate, MD grade. Sodium acid pyro- 
phosphate. Calcium phosphate, mono. 

Calcium Suppl ts—Calcium phosphate, di, 
dihydrate. Calcium phosphate, di, anhydrous. 
Calcium phosphate, tri. Calcium pyrophosphate 
(normal). 

Iron Supplements—Sodium ferric pyrophosphate. 
Ferric orthophosphate. 

Nutrient Salts—Ammonium phosphate, di. Am- 
monium phosphate, mono 

Emulsifiers for Food Processing—Sodium phos- 
phate, di. Sodium pyrophosphate, tetra. 








DISTRICT SALES OFFICES: Birmingham, Boston, 
Charlotte, Chicago, Cincinnati, Cleveland, 
Detroit, Los Angeles, New York, Philadelphia, 
Portland, Ore., San Francisco, Seattle. In Canada, 
Monsanto (Canada) Ltd., Montreal. 


MONSANTO 


CHEMICALS ~ PLASTICs 


SERVING INDUSTRY ... WHICH SERVES MANKIND 
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Woolson official “cup tests” 
various coffee brands. 





Battery of 9 batch Gas-fired coffee roasters. Gas burners fire verti- 
cally in combustion chamber, visible at extreme left. 


For Uniform Coffee Roasting 
Woolson Spice Company 


Gas burner equipment and controls 
at charging end of new Jabez Burns 
continuous roaster. 





AST, UNIFORM ROASTING is essential to private 

brand coffees processing and packaging at 
Woolson Spice Company. This Toledo, Ohio, food 
manufacturer uses GAS in processing more than 10 
tons of coffee per hour, and has been coffee-roasting 


with GAS exclusively for more than 25 years. 


The original Jabez Burns coffee roasters employed a 
direct Gas-firing principle. These units were later 
modernized with Gas-fired air heaters with automatic 
controls, and the capacity of each roaster was in- 
creased 50°,. The battery of 9 roasters has an output 
capacity of 25,000,000 pounds annually. 


Increasing national per capita demand, now almost 
19 pounds per year, recently required another expan- 
sion at Woolson Spice Company. Accordingly, a 
modern Gas-fired Jabez Burns continuous convection 
roaster was installed, bringing total annual produc- 
tion to 33,000,000 pounds, 


For coffee roasting, or any other type of food proc- 
essing, GAS has many advantages over other avail- 
able fuels. The Woolson management expresses it 
this way: **GAS is the only fuel which will roast 
our product economically, uniformly, and at 
the same time bring to each of our many 
blends the ultimate in consumer satisfaction.” 


Your Gas Company Representative will help you 
take advantage of the modern methods of heat 
processing with GAS. 


AMERICAN GAS ASSOCIATION 


420 LEXINGTON AVE., NEW YORK 17, N.Y. 


MORE AND MORE... 
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FOOD 


A WHOLE NEW CONCEPT OF INSTRUMENTATION BASED ON BROWN CONTROL TECHNOLOGY 
IS REVOLUTIONIZING THE FOOD INDUSTRY FROM COAST TO COAST! 


This master control panel automati- 
cally regulates Martin Aseptic Can- 
ning Vital temperatures 
throughout system are recorded 
instrument (right). 


Process. 


on multipoint 


, Green Split Pea Soup has long 
been a favorite on the West Coast. But at- 
tempts to can it by conventional processes have 
consistently failed. Now, with the Brown 
Triple-Safe Control System protecting the 
Martin Aseptic Canning Process, the soup is 
being successfully canned . . . retaining all of its 
kitchen-fresh qualities. 


Here’s how it’s done. Non-indicating control- 
lers operate signal lights to show when the 
process is operating at proper temperature. An 
Electronik potentiometer automatically con- 
trols the product sterilization temperature 
within close limits, shuts down the process if 
the soup is not sterilized. And, an Electronik 
Strip Chart Recorder continuously records 
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vital temperatures at eight points throughout 
the system. 


This is another example of what can be done by 
creative instrumentation for a progressive indus- 
try, utilizing the resources of the world’s largest 
organization for industrial process control. For 
detailed information on instrumentation for 
Aseptic Canning, write for a copy of Data 
Sheet No. 3.2-15. Call in our local engineering 
representative for a discussion of creative instru- 
mentation for any food process . . . he is as near 
as your phone. MINNEAPOLIS-HONEYWELL 
REGULATOR Co., Industrial Division, 4502 
Wayne Ave., Philadelphia 44, Pa. Offices in 
more than 80 principal cities of the United 
States, Canada and throughout the world. 


Honeywell 


BROWN 


INSTRUMENTS 








Sterling-W. inthrop Research Institute 


RENSSELAER, N.Y. 


Located next to the giant Winthrop-Stearns plant at Rensselaer, N. Y., 
is the beautiful new home of the Sterling-Winthrop Research Institute. 
This impressive structure is among the largest and most modern labora- 
tories of its kind in the country. 


STERWIN PRODUCTS RESEARCH 


A large staff of scientists, using the most prove existing Sterwin products and to 
modern scientificequipmentand methods, develop new products and methods to aid 
is continually striving, as a part of the — the food industry in the production of 
Institute's broad research program, toim- better, more nutritious foods 


Here are some of the outstanding products developed 
by the research facilities behind Sterwin Chemicals: 


—the original Bread-Enrichment Tablets, containing vitamins and 

Ferrous Sulfate, the highly assimilable form of Iron as an exclusive feature. 

EXTRAM —the original, stable mixture containing vitamins and food iron 
for the enrichment of flour and other cereal products. 


—a highly efficient and economical flour bleaching agent 
-a simple, effective and non-toxic flour maturing agent 
—the original quaternary ammonium germicide for better food 
plant sanitation 
—brand of Lignin Vanillin U.S.P. A finer Vanillin of utmost purity 


and exquisite aroma. 
PARAKEET brand of Certified Food Colors. 


For information, consult your 
Sterwin Technically Trained 


Representative, or write to 
“¢ Sterwin Chemicals Inc., 1450 
Broadway, New York 18, N.Y. 


Subsidiary of Sterling Drug Inc 
1450 BROADWAY, NEW YORK 18, N.Y 
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JUST THE THING 
TO MAKE A 


ALAD SING! 





Battery of Pneumatic labelers in operation at plant 
in Bayonne, N. J. One of several locations where 
Pneumatic labeling and capping equipment has been 


installed for The BEST FOODS, Inc. 
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another popularity 


winner bottled by 
NEUMATIC 


No doubt about it lhe BEST FOODS people know how to make a 
mayonnaise to tempt the popular taste. HELLMANN’S is their name 
for it, as millions of women will tell you. 

The BEST FOODS, Inc., know more than a little about the best 
methods of bottling their famed product, too. From long, first hand 
experience they’ve learned you can do a neater, smoother job of cap- 
ping and labeling, at a ‘‘lower cost per coniainer”’, by using Pneumatic 
equipment. 

There are so many, many other concerns of similar character and high 
standing who share the same opinion about Pneumatic machines that it 
is important for you to know just why they feel that way. We'll be glad 
to fill in the details for you. 

Pneumatic ScALe Corp., Lrp., 91 Newport Avenue, Quincy 71, Mass. 
Also: New York; Chicago; San Francisco; Los Ange les: Seattle: Leeds. Ex gland, 





PACKAGING AND BOTTLING MACHINERY 
29 

















for Packing Glass Containers 


Standard-Knapp equipment is high 


speed, precise and economical. Containers are under 
complete control throughout the operation. Load form- 
ing is automatically regulated to assure a full pack for 
every case. Damage to containers or cases is eliminated. 
Standard-Knapp Bottle Packers are more than equal to 
the challenge of higher production at lower costs. That 
is why they are the first choice with leading manufactur- 
ers and processors of food, beer, carbonated beverages, 
and chemicals. 


Only the best is 


OTHER EMHART PRODUCTS INCLUDE: 


PLASTIC BOTTLES, RODS, 22 ‘ PREMIUM QUALITY * es HIGH SPEED mt GLASS MAKING 
TUBES, SPECIAL SHAPES <¥ Lyfe STAMPING PRESSES ; Ti, AUTOMATIC PRESSES grabs ay MACHINES 


PLAX CORPORATION = —< THE V & O PRESS CO. en HENRY & WRIGHT > : J HARTFORD-EMPIRE CO. 
Subsidiary of Emhart Mfg. Co = EL Division of Emhart Mfg. Co a Keg. Division of Emhart Mtg. Co : eeu Division of Emhart Mtg. Co 
HARTFORD |, CONNECTICUT HUDSON, NEW YORK : — HARTFORD 5, CONNECTICUT = Je _B~* HARTFORD 2, CONNECTICUT 
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/n the field 
of aufomatic 


ackaging equipment 
P ging Equip For Packing Carfons 


into cases, 
Standard-Knapp equipment is preferred for its high 
speed, safe handling and adaptability to varying 
load patterns. Standard-Knapp Carton Packers are 
used by foremost manufacturers of soaps, chemicals, 
cigarettes, pharmaceuticals and cosmetics. 


ae : = ‘ 
. aa” 4 mle 
= Sen ee 


for Glueing and Sealing Ween 


Standard-Knapp machines have set the standard of perform- 
ance for years. If you have heard of gluers and sealers, you 
have heard of Standard-Knapp. 


for Automatic labeling 


glass and tin containers, it’s Standard-Knapp 
equipment for neat, clean and tight label appli- 


cation. In the food field, where high quality 
labeling is a must, Standard-Knapp Labelers cd 
are preferred. 


good enough Tez 


PORTLAND, CONNECTICUT 


FACT-PACKED CATALOGS 


Want to review Standard-Knapp 
automatic packaging machines 
in detail? Our catalogs will give 
you some eye-opening facts. 
Please write Dept. F, Standard- 
Knapp, Portland, Connecticut. 


FOOD ENGINEERING, JUNE, 1951 








where stainless steel tubing 


4 


TRY TRENTWELD 


Stock lines in food, paper, and chemical plants; heat exchanger units 
in processing industries; cooling coils in breweries, beverage industry, 

*ag* .. 3 ° ° > 
dairies and dairy equipment . . . throughout all industry, wherever there’s 
a stainless or high alloy tubing application, there you'll find TRENTWELD. 


And it’s to be expected! TRENTWELD is made in a tube mill by tube 
engineers who roll and weld stainless and high alloy tubing exclusively. 
Then too, TRENTWELD is available in a full range of sizes — 14” to 36” 
in diameter. This coupled with Trent’s convenient mid-continent location 
means prompt delivery of what you want... when you want it. If yours is 
a stainless or high alloy tubing requirement: Call on us. TRENT TuBE 
Company, Subsidiary of Crucible Steel Company of America. General 

, offices and plant: East Troy, Wisconsin; Sales offices in principal cities. 


TRENTWELD | 








STAINLESS STEEL TUBING 
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that Cleans Itself 


DROP MOTOR MAINTENANCE 
COSTS to a new low by reducing motor 
cleaning operations. And this new 
Allis-Chalmers Type APZ tefc motor 
makes maintenance costs lower than ever 
before on this type of motor. 


Here’s Why 

Concealed air passages and pockets have 
been eliminated; dirt cannot build up 
to cause overheating. Cooling air is 
blown over the ribbed cast iron frame 
and bearing housings carrying dirt away 
with it. How about oily dirt that sticks? 
It can be wiped or blown off without 
stopping the motor. 


Rigid Construction 
The frame is of rigid cast iron which 


not only has high inherent corrosion re- 
sistance, but also holds bearings in align- 
ment. Bearings are prelubricated at the 
factory and should need no attention for 
years. Tapped holes with pipe plugs to 
permit regreasing and to provide grease 
relief are standard equipment. 


Get All The Facts 
The new Allis-Chalmers Type APZ 
totally-enclosed fan-cooled. chemical 
motor is built in all NEMA standard 
frame sizes from 224* to 505. Also in 
explosion-proof type. 

Your A-C Authorized Dealer or Dis- 
trict Office has complete information. 
Call today, or write Allis-Chalmers, 
Milwaukee 1, Wisconsin. Ask for Bul- 
letin 51B6144. A-3397 


Texrope and Vari-Pitch are Allis-Chalmers trademarks. 


ALLIS-CHALMERS 
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Sold aa é 
Applied... 
Serviced... 


by Allis-Chalmers Authorized Dealers, 
Certified Service Shops and Soles Offices 
throughout the country. 


CONTROL — Manual, 
magnetic and combina- 
tion starters; push but- 
ton stations and compo- 
nents for complete con- 
tro! systems. 


TEXROPE — Belts in 
all sizes and sections, 
standard and Vari- 
Pitch sheaves, speed 
changers. 


\ PUMPS — Integral 
motor and coupled 
types from % in, 
to 72 in, discharge 


*Similar design non. 
ventilated motors Type 
APK, also available in 
frames 203 to 224 in- 
clusive, 








ake the most of 


this combination.... 


/ e Continuing basic research... 
in corn products chemistry, directed by 


BRAND 
the foremost research men in the industry. d extro se 


Z. Technical and engineering 
services ...to help you apply new 


methods and new products to your pro- 


duction setup. No obligation for on-the- 


spot studies. (Write our Technical Sales ‘al R IT0 SE 
Department.) 


BRAND 
5 e Fine products of uniform quality CORN Sy RUP 


... from a dependable, large volume 
source of supply. 


@ Globe, Cerelose, Puritose, Buffalo and Hudson River are registered 


trade-marks of Corn Products Refining Company, New York, N. Y. 


GLOBE 


BRAND 


CORN SYRUP 





PRODUCTS REFINING COMPANY, 17 BATTERY PLACE, NEW YORK 4, N. Y. 
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Speed is essential if trucks are to make 
deliveries on time. But speed alone won't 
do the job. Power is also necessary to 
prevent delays in getting away under 
full loads, climbing grades, pulling out of 
tough spots. 


Eaton 2-Speed Axles provide drivers with 
both speed and power. This is made possible 
by the two gear ratios which Eaton provides 


_ EATON 





TMA AALS * 


Axle Division 


EATON MANUFACTURING COMPANY 


CLEVELAND, OHIO 


for every conventional one. From “low low” 


to “high high” the Eaton driver can quickly 
find the most efficient gear ratio to deliver 
pulling power when needed, speed when 
desired. The result is faster running time. 


And, exclusive Eaton features assure longer 


axle life. Your truck dealer will gladly explain 


Eaton's planetary gearing, positive lubrica- 
tion, and other outstanding features. 












@ PRODUCTS: SODIUM COOLED, POPPET, AND FREE VALVES e¢ TAPPETS e HYDRAULIC VALVE LIFTERS ¢ VALVE SEAT INSERTS e JET ENGINE 
PARTS @ ROTOR PUMPS ¢ MOTOR TRUCK AXLES e PERMANENT MOLD GRAY IRON CASTINGS ¢ HEATER-DEFROSTER UNITS © SNAP RINGS 
SPRINGTITES ¢ SPRING WASHERS e¢ COLD DRAWN STEEL « STAMPINGS ¢ LEAF AND COIL SPRINGS « DYNAMATIC DRIVES, BRAKES, DYNAMOMETERS 











WORLD'S 
FIRST 
COMPLETELY 
LITHOGRAPHED 
AND INNER 
ROLLER-COATED 
55-GALLON 
STEEL DRUM 


BIG CONTAINERS NOW “TRAVELING BILLBOARDS” 


Consider the merchandising opportunit‘es this remarkable new pack- 
age presents! The durable and justrous finish of Rheemeote drums, 
lithographed with your distinctive colors, trademarks and designs, 
will billboard your product and name before the eyes of the world. 











ROLLER-COATING OPERATION... 
applies the base coat to the steel surface, 
assuring positive adhesion for utmost re- 


sistance against weather and handling. 





After many years of research, the Rheem Manufacturing 
Company, world’s largest maker of steel shipping contain- 
ers. is proud to have developed the Rheemcote Process in 
this. its 25th year of service to industry. 

For a free, descriptive, Pr ataiae 8 
beautifully illustrated bro- / Rheem * 
chure on this important con- / \ ‘ 
tribution to marketing — \ 


NEW ELECTRIC “RESISTANCE” ; write or wire Rheem today. \ 
WELDING PROCESS... 


52a om RHEEM MANUFACTURING COMPANY 


~ 


gins eae eR ate aac . 570 Lexington Avenue, New York 22, N.Y. 


Plants and Affiliates Throughout The World 


RUG ON PLCC Mo Detwer Your F00s..and Foodwutl 





solid satisfaction 


There’s nothing like it—that 
well-deserved snooze after a good go at the lawn. 
Nothing either, like the feeling that comes 
when you know you've given your product the best, 
all along the way. 

This means, of course, that you’ve 


used sugar. It is always uniform, has more 





sweetening power, and brings out the best flavors 
of higher-priced ingredients. You know that 
its use will heighten the quality of your product. 
~- For your own gratification 
“i —and your customers’! — 
p 


use sugar. It pays off in 





5 y solid satisfaction! 
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The Steady Flight 
of the Helicopter 





So must processing be continuous to be truly 
economical and fast. De Laval centrifugal machines 
make separation or clarification as continuous as any 
other phase of your process. They do in minutes or 
even in seconds work that once took hours by settling 
or other slow means. 


Problems of separation or clarification are not all 
alike. Many factors—specific gravity and viscosity 
of the liquids, the quantity of solids present in one or 
both liquids, the kind of solids—influence the choice 
of the type of centrifugal machine. De Laval has a 
complete line of machines, each designed to do a par- 
ticular job to best advantage. You can be sure with 
De Laval equipment that separation or clarification 
is most complete. 


Your problem may be quite similar to one that has 


already been solved by De Laval machines. It will 
pay you to ask. 


[THE DELAVAL SEPARATOR COMPANY 
165 Broadway, New York 6 427 Randolph St., Chicago 6 


DE LAVAL PACIFIC CO., 61 Beale St., San Francisco 5 
THE DELAVAL COMPANY, Limited, Peterborough, Ont. 


the First Name in Centrifugals 
the First Thought for CONTINUOUS 
SEPARATION - CLARIFICATION - CONCENTRATION 
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hat % productive years 


have meant to the food industry 


This year, we at American Can Company are observing our 50th 
anniversary. 

Offhand, you wouldn’t think our anniversary would be very important 
except to the 33,000 people who work for Canco. But may we remind 
you that this anniversary celebrates 50 productive years that have helped 

cap aL the food industry grow and prosper? 

During this half century, Canco’s growth and co-operation with your 
industry have brought forth widespread process and product improve- 
ment—opening new markets and helping you sell in a// markets more 
efficiently than ever before. 


A good case in point is the sanitary can— 

most famous of all metal containers. 

This Canco development made possible 

large volume canning of fruits and vegetables— 
revolutionized the grocery business— 

changed America’s eating habits. 


The people of Canco are proud of this and the many other Canco 
contributions to this industry. 

And it is our pledge for the years ahead that the inventiveness and 
ingenuity so characteristic of Canco will continue to explore and open 
up new areas of usefulness to your industry and the consumers it serves. 


Fanaa a 
AMERICAN CAN CO. 


New York - Chicago * San Francisco - Hamilton, Canada 
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(Advertisement) 


With This NEW Improvement 
Niagara “No-Frost Method” 
puts you a big step ahead 

in trouble-free, automatic 
refrigeration or freezing 


Niagara “No-Frost Method” keeps frost and ice COMPLETELY Niagara No Frost Spray Coolers 
OUT of your cooling, chilling, freezing or cold storage. PATENTED 
‘ Be ‘ With the “No-Frost Method” you always get 
It uses Niagara No Frost Liquid Spray to keep frost and ice the full amount of refrigeration ac das 
from ever forming. It gives you, automatically, refrigeration with pressor will deliver and for which you are 
no defrosting, and full capacity NEVER cut down by ice building now paying. If you need extra capacity, the 


up progressively on refrigeration coils. Niagara _“No-Frost Method” can help you 
- get it with your present compressor. 


* 


Now, a NEW design No Frost Liquid concentrator, using a new 
principle, takes away moisture as fast as it is condensed by evapo- 
rating it at low temperature—not boiling it away at high tempera- 
ture. It has 14 times the capacity of the old method per dollar of 
investment—one concentrator will handle a battery of high 
capacity spray coolers. 


This gives you more refrigeration at lower cost; less machinery 
in less space. You operate at high suction pressure, saving power 
and wear and tear on compressors. 


The extra capacity and lower cost both for equipment and 
operating makes this method advantageous for every type of 
refrigeration use — both for freezing and for moderate tempera- 
tures —for large “live” loads as in meat chilling or in fruit and 
vegetable pre-cooling — for rooms that are filled and emptied of 
product daily, such as milk rooms and terminal storage warehouses. 





You get true trouble-free refrigeration . . . No brine... no 
salt solution ... no dirt ...mno mess... It is entirely clean; i a 
you get rid of dirt and odors. You reduce both equipment and Niagara No Frost Concentrator 


operating costs. PATENTED 
: : - ; No salt solution . . . No brine . . . The 
With Niagara “No-Frost Method” you easily keep constant aan oti .Heost Method” gives you a 


temperature of products in your rooms, improve quality, get clean system, clean rooms, clean equipment. 
more production. , 

















There are two series of con- t 
centrators: one, with evapo- 
rating capacity up to 6 gal. of 
water per hour, is economical 
for small freezing or harden- 
ing rooms, milk rooms, single 
room storage. The other, 
evaporating up to 36 gal. per 
hour, serves a battery of large 
coolers as in multiple floor 
cold storages, large chilling, 
freezing or pre-cooling plants. 






































For complete information 
write to the Niagara Blower 
Company, Dept. FI, 405 
Lexington Avenue, New York 
17, New York. 












































CONDENSER COMPRESSOR CONCENTRATOR NO-FROST SPRAY COOLER 
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PFIZER DEVELOPMENT 


ANOTHER SIGNIFICANT 


opens profitable new opportunities 
for fortifying food products 


@ For the first time in history Crystalline Vitamin A is now 
available in commercial quantities to manufacturers of food products in both 
» DRY-STABILIZED and LIQUID forms that are particularly well adapted to a wide 
range of applications in the food and beverage fields. 


DRY, STABILIZED, CRYSTALLINE VITAMIN A ACETATE 


a free-flowing granules in three mesh sizes . ...-can be 
handled and stored under all normal conditions. Packed in 
standard amber glass, screw top bottles and in drums. 
insensitive to oxidation, permitting longer storage time, 
reduces overages. 
contains only Crystalline Vitamin A Acetate, 
sugar and gelatin, assuring higher quality products, 
greater consumer acceptance. 
practically odorless and tasteless. 
high uniform potency, standardized at 500,000 U.S.P. 
units per gram. 

COMPATIBLE....coated crystals are isolated from other ingredients, 
permitting intimate mixtures with other vitamins and minerals. 

*U. $. Patent Nos. 2183053, 2218592, 2183084, 2299929, 2218591 and other patents pending. 


VITAMIN A PALMITATE 


A light yellow liquid of excellent uniformity derived from 
Crystalline Vitamin A Acetate. Not less than 90% pure. Free from 
oily diluents and impurities of undetermined nature. Practically 
odorless and tasteless. Potency not less than 1,650,000 U.S.P. 
units per gram. 
Also available in Corn Oil Solution with a standard. potency 
of 1,000,000 U.S.P. units per gram. - 
i i i Cry ae 
Packed in standard aluminum containers filled under nitrogen. wt AM ACTA : 


$00 600 0.5.7. onms per rt 


> pryR | Gee: 


Pioneers and Loading Maniifaclners of Vitamins 


CHAS. PFIZER & CO., INC., 690 FLUSHING AVE., BROOKLYN 6, N.Y; 425 NORTH MICHIGAN AVE., CHICAGO 11, ILL.; 605 THIRD $T., SAM FRANCISCO 7, CALIF. 


FOOD ENGINEERING, JUNE, 1951 41 





ptt 


Tree 


ie 3 


WASH Day AN ORIGINAL LITHOGRAPH BY HENRY E. WINZENREID 


WASH DAY BLUES 


Soap... protector of health and beauty . . . needs protection itself. Today’s 
laundry and toilet soaps contain delicate aromas that must be preserved 
... and oils that must not discolor the outer wraps. Many others require 
sift-proof packages. That's why so many soaps and soap products rely on 
special Riegel papers for positive protection. 


There's a Riegel Paper for almost any requirement you may have in protec- 
tive packaging ... a paper you can depend on for economy and production 
efficiency. We feel sure we can serve you in the same effective manner we 
now serve the sales leaders in so many different fields. Write us today. 
Riegel Paper Corporation * 342 Madison Avenue, New York 17, N. Y. 


2 
_ Riegel TAILOR-MADE PAPERS FOR PROTECTIVE PACKAGING 
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inder block a clean start 


This new Centri-Spray washer thoroughly cleans up to 
400 cylinder blocks an hour. It often runs 3 shifts a day, 
six days a week. A tough job for the nine Howell Industrial 
Motors which power it! 

Four 25-H.P. motors operate the unigue Centri-Spray 
units which envelop the rotating blocks with a powerful 
high-volume spray of water. A high-head centrifugal pump, 
equipped with a 15-H.P. motor, flushes blocks internally. 
All foreign matter is completely removed, inside and out. 
Four motors, from 1/3 to 20 H.P., power the automatic 
sludge remover, the recirculating pump, the main conveyor 
and the high-pressure blowoff fan. 

Howell Type K Motor. Offers con- Howell engineers worked closely with this manufacturer 
yg Foca gg rmeenegg — to provide the right motor for each application. As a result, 
3 to 150 HP. at 1800 RP.M. Either this Howell-powered washer easily takes the hardest 
vertical or horizontal mounting operating schedule in stride. 

Highest quality motors, designed for your specific jobs, 
are typical of the service you get from Howell. Let us 
handle your electric motor needs. You'll find precision- 
built Howell industrial type motors a profitable invest- 
ment that pays off in extra years of dependable performance. 


HOWELL ELECTRIC MOTORS COMPANY 
Howell, Michigan 


OWE 

Howell Type F Motor. A _ high-slip, LL 

high-torque motor designed for Do7 Rive 

punching and shearing operations Kea Dand 

Sizes 14 to 200 H.-P. in open frames; HOWELL ELECTRIC MOTORS CO., HOWELL, MICH. 
1, to 125 H.-P. in enclosed frames. MOTORS 

Precision-built industrial motors since 1915 





P 
ree 
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”... but nowadays, my mother Says, 
You don't go So far dny more, 


Because she says PINEAPPLE 
FLAVORS so many good things in her store.” 


| 















































Norda Pineapple Flavor has the fresh 
richness of the luscious, real fruit itself. 
Hawaiian suns-‘could scarcely do more 
than Norda skills have achieved. 


You will find both Concentrated Genu- 
ine and Superior Imitation NORDA 
PINEAPPLE FLAVOR true to charac- 
ter, taste, and aroma. Their quality as- 
sures the quality of what you make; 
their economy will help you save money. 


Test NORDA PINEAPPLE FLAVOR 
in your mixes, gelatins, candies, syrups, 
baked goods—all your products. Send 
for generous free samples and new 
Norda Flavor Catalogue today. 








Norda Pineapple... 
Another “Favorite to Flavor It” 


Norda ESSENTIAL OIL AND CHEMICAL COMPANY, INC. 
601 West 26th Street, New York 1, N. Y. 
CHICAGO + LOSANGELES + ST.PAUL * MONTREAL * TORONTO + HAVANA 
MEXICO CITY + LONDON «+ PARIS 
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The ability of Nash Compressors to maintain original performance 
over long periods is no accident. Nash Compressors have but a single 
moving element, the Nash Rotor. This rotor is precision balanced for 
long bearing life, and it revolves in the pump casing without metallic 
contact. Internal lubrication, frequent cause of gas contamination, is 
not employed in a Nash. Yet, these simple pumps maintain 75 lbs. 
pressure in a single stage, and afford capacities to 6 million cu. ft. 
per day in a single compact structure. 

Nash Compressors have no valves, gears, pistons, sliding vanes or 
other enemies of long life. Compression is secured by an entirely dif- 
ferent principle of operation, which offers important advantages often 
the answer to gas handling problems difficult with ordinary equipment. 

Nash Compressors are compact and save space. They run without 
vibration, and compression is without pulsation. Because there are no 
internal wearing parts, maintenance is low. Service is assured by a 
nation-wide network of Engineering Service offices. Write for 
bulletins now. 


S|2UVINNNONOOUOUUAEAUOUUAUOAYUOTAUOAEOAEOO UGA 
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Tull 


No internal wearing parts. 
No valves, pistons, or vanes. 
No internal lubrication. 
Low maintenance cost. 
Saves floor space. 


Desired delivery temperature 
Automatically maintained. 


Slugs of liquid entering pump 
will do no harm. 


75 pounds in a single stage. 


TTT TT ETAT 


a 


NAS ENGINEERING COMPANY 
284 WILSON, SO. NORWALK, CONN. 
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No letdown during the shift, no slowdown at the end! 

That calls for dependable power, long-lasting power. 

You get both when your battery-electric trucks are 

Exide-Ironclad equipped. You get steady, uniform 

speed throughout each shift, with as much tonnage 

moving in the final hour as in the first. Exide-Ironclad 

Batteries also give you: 

INSTANT SURGE OF POWER, plus finger-tip control, split- 

second handling, easy maneuvering, accurate spotting. 

ROUND-THE-CLOCK PERFORMANCE—no mechanical 

troubles, no unscheduled down time. 

LOW OPERATING COSTS—on the average of 4 cents an 

hour for power... batteries absorb a very high per- 

centage of charging current. 

LOW MAINTENANCE COSTS—seldom more than 15 cents 

per shift. 

EXCEPTIONALLY LONG LIFE— proved on more than Write for more facts and FREE copy of the new Exide- 
100,000 heavy-duty jobs. Ironclad Battery Motive-Power Catalog, Form 5161. 


INHERENT SAFETY — freedom from the hazards of fire, THE ELECTRIC STORAGE BATTERY COMPANY 


fumes, noise and uncleanliness. ‘ 
Philadelphia 2 


There are Exide-Ironclad Batteries for every size and Exide Batteries of Canada, Limited, Toronto 
make of battery-electric truck. “Exide-Ironclad” Keg. Trade-mark U.S. Pat. Of. 


88... DEPENDABLE BATTERIES FOR 63 YEARS...1951 
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Other Republic Products include Ex-L-ite Tin Plate—Pipe—Sheets—Bolts and Nuts—Electrunite Tubing—Stevens Barrels and Drums 


FOOD 


thrives on fruit juices ~~; 


@ Republic ENDURO Stainless Steel is a healthy 
metal. It lives long .. . stays on the job year after 
year with no time off. 


In one eastern bakery, a switch to ENDURO for 
fruit juice coolers immediately put an end to 
costly and troublesome replacement problems. 
After several years of daily contact, juices have 
had “absolutely no effect upon it.” The only 
maintenance necessary has been routine clean- 
ing. It remains bright and sanitary, and requires 
“far less effort” to keep clean. From all appear- 
ances, it could remain in service indefinitely. 


This experience is typical of ENDURO perform- 


Ry > 


: 


ance reports throughout the food processing 
industry. ENDURO lasts . . . cuts downtime... 
saves other critical materials. 


With reasonable care, your present ENDURO 
equipment will see you productively through 
the critical days ahead—until new ENDURO equip- 
ment again is available in quantity. For prompt 
answers to any questions concerning proper 
care of your stainless steel equipment, write: 


REPUBLIC STEEL CORPORATION 


Alloy Steel Division + Massillon, Ohio 
GENERAL OFFICES e CLEVELAND 1, OHIO 
Export Department: Chrysler Building, New York 17, N.Y. 


ners a i Dag 
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have you ever considered MOWING 
your process material BY AIR ? 


cheaper—safer 
—more efficient! 


ur operations 


FULLER COMPANY 
Catasauqua, Pennsylvania 
g Chicago 3—120 So. LaSalle St. 
San Francisco 4—420 Chancery Bids. 


ORY MATERIAL CONVEYING SYSTEMS 
AMD COOLERS—COMPRESSORS 
AMD VACUUM PUMPS—FEEDERS, 
AND ASSOCIATED EQUIPMENT 
FOOL 


rFU 
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Keep Your Powder Dry!" 


Ana the way to do it is to pack 


your dehydrated, powdered foods 


and other military or civilian prod- 
ucts...in foil coated with VINYLITE 
Brand Resins. 

This not only keeps them dry, 
but keeps odors out, flavors and 
freshness in! It is particularly 
useful for protecting foods, 
pharmaceutical, chemical, and 
hundreds of other perishable prod- 
ucts that face shipping and han- 
dling hazards or are easily 


contaminated. 


FOOD ENGINEERING, 


JAUME, 


Foils coated with VINYLITE 
Resins heat-seal with ease. And 
these resins resist water, oils, 
greases, alkalies, and most strong 
acids. They are tasteless and odor- 
less. They are impervious to air 
and liquids. They add strength to 
foil which they also protect from 
possible chemical attack. 

Available in many colors, trans- 
parent, translucent, or opaque, 
they readily accept multi-color 
printing. Let us tell you the com- 
plete story. Write Dept. KQ-74. 


19:51 


Illustrations and data courtesy The Dobeckmun 
Company, Cleveland 1, Ohio, and Berkeley 2, 


California 


inylite 


/B\ 
vaaot (OO Jmann 
BAKELITE COMPANY 
A Division of 
Union Carbide and Carbon Corporation 
30 East 42nd Street, New York 17, N. Y. 








Next time you enjoy that 
great American institution, 
the “hot dog’, think of this: 


YORK'S ¥/W AMMONIA COMPRESSOR The V W Compressor’s power consumption drops in proportion to product 
Available in 4, 6,8, 12, 16evlinders. eee i a to 72% at 23% load! TI ips 
Designed to handle the individual power savings up to 727 at 25 load: Thus work schedules 
refrigeration job you have in mind 
... It’s for you... It’s from York, machine capacity. 
You can always measure York’s contribution in terms of bettering 
business. Let’s talk frank-ly—you can’t buy better than York! 


can be based on hour-to-hour production plans instead of on fixed 


Check your nearest York Representative, listed in your local clas- 
sified directory, or write to York Corporation, York, Pennsylvania. 


The big advances come from YORK 


jem r- Refrigeration and Air Conditioning 
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Its Natural Flavor that sells Food: 


This unique seasoning 
magnifies natural flavor 
as nothing else can 


FOOD 


CHICKEN 


ENGINEERING, 


Broccoli vist 


ZEST guards processed foods from “FLAVOR FADING” 


The fresh, natural flavor of your processed 
foods is too important to leave to chance. 
Food processors in ever-increasing numbers 
are relying on ZEST to guard their foods 
from that enemy of food sales—‘‘Flavor Fad- 
ing.’’ They have found—and you will too— 
that a tiny amount of ZEST, pure Monoso- 
dium Glutamate, added to foods “locks in”’ 
every bit of natural food flavor. ZEST en- 
hances and magnifies this natural food flavor 
without adding flavor, aroma or color of its 
own. You will notice only one change in 
foods when you add ZEST . . . they will taste 
so much better than ever before that you’ll 
wonder how you ever got along without 


Pure Monosodium Glutamate 
A. E. STALEY MFG. CO., Decatur, Illinois 


JUNE, 1951 


i 
City. 


ZEST! The addition of wonder-working ZEST 
requires no change in your present processing 
procedure . . . simply add a small quantity of 
it before, during or after processing. You can 
use low-cost ZEST in soups, fish, stews, veg- 
etables, processed meats, poultry... and 
scores of other foods. It makes no difference 
whether the foods are canned, frozen, or de- 
hydrated . .. ZEST works its seasoning mir- 
acle just the same! Write today for the full 
story of ZEST and its sales-boosting abilities. 


r~-—-—MAIL THIS COUPON NOW! -—- 


A. E. Staley Mfg. Co. 
Dept. Fi-6, Decatur, Illinois 
Gentlemen: 

I’d like to know more about ZEST... the 
unique food seasoning that makes processed foods 
taste and sell so much better! Rush me details 
right away. 

Name. 

Company. 

Address__ 

Zone______ State__ 





Every bite...OVEN 


Sylvania Cellophane MS-1 
in the 300 gauge provides moisture 
protection for fruited pound cake... 
the product keeps moist and flavorful. 


5 important properties that mean successful bakery packaging: 


%* Low cost % Easy application 
% Durability % Grease protection 


% Moisture protection 


5 OS 


Lopne 


SYLVANIAS CELLOPHANE 


ee ee SYLVANIA DIVISION AMERICAN VISCOSE CORPORATION 


make the most of your cellophane sup- 


ply. Discuss this problem with your Manufacturers of cellophane and other cellulose products since 1929 
Sylvania representative or write us 


concerning your application. Address: General Sales Office: 1617 Pennsylvania Blvd., Philadelphia 3, Pa. 
Market Development, Dept. F-6. 
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Vel OS -s. ives vse 
Pays for Itself 


ABs, 


ADJUSTABLE TO ANY LENGTH + ADAPTABLE TO ANY DRIVE 
Made in all widths in three types; regular, oil-proof and static conducting. Also double V in 


A and B. Packaged on reels in 100-foot lengths. Sales engineers in principal cities; over 350 
distributors throughout the country. Veelos is known as VEELINK outside the United States. 
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In Inventory... 


Veelos pays for itself by reducing re- 
quired v-belt stocks. Just 4 reels of Veelos 
cover every v-belt need (up to 316 sizes) 
in the O, A, B and C widths. Stock only 
one reel for each width of belt you use— 
and any length is readily available. 


In Maintenance... 


Veelos pays for itself because it can be 
installed quickly and easily without dis- 
mantling outboard bearings or moving 
motor. Individual belts can be adjusted 
by simply removing or adding links. 


In Operating Efficiency... 


Veelos pays for itself because uniform 


tension can be maintained on all belts to 
provide vibrationless, full power delivery. 
Simple adjustment of each belt means that 
matched sets stay matched. 


Write for your copy of 
the Veelos Data Book. 
It gives the complete 
story on why Veelos 


fo: pays for itself. 


MANHEIM MANUFACTURING & BELTING COMPANY 
Manheim, Pennsylvania 





P ECTI N OL Makes Fruit Products 


LOOK as Good as They TASTE 


PecTINOL brings to your fruit products eye-inviting clarity, while retaining taste-tempting 
flavor. Regardless of the product or the process, when PECTINOL goes in, cloudy sediment comes 
out—fast! Your beverages, concentrates, syrups or spreads look as good as they taste. 


You need no special equipment to use Pectinot. Just add these special enzymes to pressed 
juices or mashed fruits, give them a few hours to break down pectic substances, then filter your 
product clear of sludge and cloudy material. Easy. Inexpensive. Effective. 


PECTINOL is effective on: 
Apples, Grapes, Citrus Fruits 


PECTINOL is used for: 


Clarification of Fruit Juices 
Clarification of Frozen Fruit Juice Concentrates 


herries, » Peach 
Clarification of Wines Ghastins, Cons, Poothes 


Production of Vinegar 
Production of Fountain Syrups 
Production of Flavor Extracts 

Production of Jellies 


Blackberries, Strawberries 
Raspberries, Elderberries, Dates 


Loganberries, Papaya, Rhubarb 


You'll also find Pecrinot used on fruit and vegetable wastes to recover valuable solids and 


readily dried presscakes. 


OTHER 


Enzyme System Designation Availability 


INDUSTRIAL ENZYMES TO 


IMPROVE YOUR PROCESSING 


Action on Substrate 





Pectinolytic PECTINOL Commercial 


Pectin Experimental 


esterase 


Demethoxylates pectic substances and hydrolyzes them to 
galacturonic acid. pH range 3.5-5. 

Demethoxylates pectin without hydrolysis of the galacturonic 
acid chain. pH range 3.5-5. 





Commercial 
Experimental 
Experimental 


RHOZYME P-11 
Protease 15 
Protease 16 


Proteolytic 


Hydrolyze proteins to peptides and amino acids. pH ranges 
5.5 - 8.5 (Relative amounts of peptides and amino acids will 
differ for each proteolytic enzyme.) 





Commercial 
Commercial 


RHOZYME S 
RHOZYME T-22 


Amylolytic 


RHOZYME DX Commercial 


Hydrolysis of starch to dextrins, maltose and glucose. Contain 
both an alpha amylase and a strong glucogenic principle. 
pH range 5-6. RHOZYME S is a purified enzyme; RHOZYME 
T-22 the crude product. 

Hydrolysis of starch to dextrins. Heat stable. pH range 5.5-6.5. 





lactase lactase B Experimental 











For full information regarding PecTINOL, write to: 


For the State of California: 
A. R. Zacher Company, Inc. 
434 P Street 
Fresno, California 
or 140 Spear Street 
San Francisco, California 
For Washington and Oregon: 
Duncan Equipment Company 
506 Broadway 
Seattle 22, Washington 
For Canada: 
Rohm & Haas Company 
of Canada, Limited 
Terminal gyre 


Toronto 1, Canada 
All other inquiries to Philadelphia office. 


Hydrolysis of lactose to glucose and gala-tose. pH range 
6.1-7.5. 


CHEMICALS FOR INDUSTRY 





ROHM ¢ HAAS 
COMPANY 
WASHINGTON SQUARE, PHILADELPHIA 5, PA. 


Representatives in principal foreign countries 











Pectinot and ReozyMe are trade-marks, Reg. U.S. Pat. Off. and in 
principal foreign countries. 
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hermoid: 

Industrial 
Rubber Products 


Perhaps your problem is handling packages on an incline of 25—even s 

35—degrees. You'll find the solution in Thermoid ‘“Ruff-Top” Here’s The Book 

Conveyor Belting—with its thousands of small, rough, irregular- That Will Answer 

shaped points of soft rubber that take a firm grip on the lightest Many Of Your 

packages or cartons. Queuions 

But whatever the job—whatever the nature of materials to be handled —— 

—heavy or light, soft or abrasive, hot or cold, wet or dry, uniform or your free copy of Book No. 
non-uniform in size—consult your Thermoid distributor. He can 3679, It is a handy reference guide, 
recommend the right type of Thermoid Belt to do the job at the concise and complete. 16 pages of 


lowest cost per ton of material moved. valuable charts, tables and graphs 
tell how to select the right con- 


Thermoid’s extra margin of endurance means fewer delays due to veyor or elevator belt for the 


belt breakage or premature wear. materials to be handled... how 
to determine capacities, speeds, 


weights and number of plies. 


Conveyor & Elevator Belting » Transmission Belting 
_F.H.P. & Multiple V-Belts « Wrapped & Molded Hose 


Thermoid Company « Offices & Factories: Trenton, N. J., Nephi, Utah 
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WAS MAKING INDIVIDUALIZED 
FOOD EQUIPMENT 


Rotary color mixer 
with quick opening door 


As early as the Inventive 80's, KOVEN was gaining the high regard of food 

manufacturers through the fabrication of individualized equipment, and today, Plants: 
KOVEN engineering skill and know-how can help you to speedier, more eco- Jersey City, N. J. 
nomical and profitable production through individualized equipment designed 

for your specific requirements. Let us help you with your production problems. 

Call or write today for a consultation—no obligation. 


Our two vast modern plants include: machine, sheet and plate, welding and 
galvanizing shops, X-ray equipment and stress-relieving furnace. Among the 
many KOVEN products in all commercial and non-corrosive metals: Stainless 
Steel; Aluminum Sheet Fabrication; Boxes, Tote, Waste Cans; Chemical appara- 
tus; Coils and Pipe bands; Copper sheet fabrication; Galvanizing Work; Mixers, 
All Kinds; Monel Metal Fabricators; Pails, Special Heavy; Pans, All Types, All 
Metals; Sinks, Scullery and Factory; Tables, Galvanized or Monel; Tanks, All 
Types, All Metals; Kettles, All Types, All Metals. Fabrication to A.S.M.E. Code 
Par. U-68 and U-69 a specialty. 


L. O. KOVEN & BRO., INC. 
154 Ogden Avenue, Jersey City 7, N. J. 


KOVEN FOR INDIVIDUALIZED FOOD EQUIPMENT SINCE 188! 
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GfayS clean 
as a Whistle 


when it’s 
a, 
Stainless 


Wherever food 

processing operations 

involve corrosive services, it’s reassuring to 

know that purity, color, and flavor are guarded by 

easy-to-clean Stainless Tubing. Because Stainless Tubing is chemically 

inert to most foods and food-processing solutions, it does not corrode... provides 
no basis for the mechanical adhesion of contaminating particles—it’s easy 

to clean. And it stays clean because of its faculty of “‘self-healing’”—the unique 
ability of the higher chrome alloys, when abraded or scratched, to renew 

breaks in their corrosion-resistant surface films of chromium-oxide. 


Consult Mr. Tubes—your B&W Tube Co. representative—on 
your next retubing problem. Let him give you the complete 
story on the greater-than-ever advantages of Stainless in 
modern food-processing applications. 

Send for bulletin TA-1517. 


THE BABCOCK & WILCOX TUBE COMPANY 
Executive Offices: Beaver Falls, Pa. 


General Offices & Plants 
Beaver Falls, Pa.—Seamiess Tubing; Welded Stainless Stee! Tubing 
Alliance, Ohio—Welded Carbon Steel Tubing 
Sales Offices: Beaver Falls, Po. * Boston 16, Mass. * Chicago 3, Ill. * Cleveland 14, Ohio * Denver, Colo 
Detroit 26, Mich. * Houston 2, Texas * Los Angeles 15, Calif. © New York 16,N.Y. * Philodelphio 2, Po. 
St. Lovis 1, Mo. * Son Francisco 3, Calif. © Syrocuse 2, N. Y. © Toronto, Ontario * Tulso 3, Okla TA-1628-5 
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power modernization 
es 


“ ‘ng Slo-Speed electric power drives 
tee ni woody we resulted in: corre ct 
* 29% saving in power costs. D ro | T cti on 


e 25% reduction in connected loud. a ‘ , ae F 
e One service job on one unit in 360 un 


” i 
years of operation. vaniesuiah eeseel 


ae 


A * 


SLO-SPEED 


GIVES YOU THE ONE BEST SLOW SPEED AND 
gives uninterrupted service—provides versatile 
mounting and flexibility in arrangement of ma- 
chinery— saves valuable space — provides greater 
safety—costs less to install and use. An indis- 
pensable source of slow speed power for: 

Agitators Dryers Presses 

Blenders Feeders Pumps 

Blowers Kilns Screens 


Ask for your copy of 
ciel — enced pictorial bulletin No. E-60, 
Cookers Mixers Etc., etc., etc. showing Sterling Electric 
Power Drives Turning The 
Wheels of Industry. 


Cre, ~~ = 
TERLIN porcbery 
MOTORS 
Plants: New York 51, N. Y.; Los Angeles 22, California; Hamilton, Canada; Santiago, Chile. 


Offices and distributors in all principal cities. 
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What Make of Product Cooler 
Will Do Your Job Best? 


Here’s where the wide selection of 
cooling and freezing equipment 
made by Worthington really pays 
off. 

From the complete Worthington 
line, you can pick exactly the right 
unit to meet your specifications of: 

medium or low temperature 

automatic defrosting—periodic 
or continuous 

capacities from 2 to 37 tons of 

refrigeration 

air circulation rates from 1600 

to 16.000 cfm 

direct air discharge or with 

ductwork 

various arrangements for air 

inlet and discharge 

Worthington’s dry-coil type 
(UCY) for medium and low. tem- 
peratures uses ammonia or Freon- 
12 and may be equipped with 
automatic water defrost. The re- 
circulating-spray (continuous au- 
tomatic defrost) type (UCZ) uses 
ammonia or brine. Five sizes of 
each type. Finned copper coils for 
high air-contact efficiency with 


Freon: prime surface steel coils for 
ammonia or brine. 

Features— quick, uniform flow of 
cold air throughout, no dead spots 

. automatic operation «+. aulo- 
matic defrosting . . . sectionalized 
construction with removable pan- 
els... forward-curved centrifugal 
fans for quiet operation . . . surge 
drum and float valve assembly 
available . . . pump-motor units 
(also Worthington-made). 

FOR LONGEST LIFE—Copper 
tubes for Freon, hot-dipped gal- 
vanized steel tubes for ammonia 
and brine . . . Sections fabricated 
from sturdy No. 1l-gauge steel 
angles electrowelded and_rein- 
forced with heavy gussets’... All- 
steel cover completely covers motor 
and drive .. . Large-volume drain 
pan constructed of galvannealed 
steel, electrowelded . . . Entire 
unit, including drain pan, bonder- 
ized and covered with a rubber- 
base enamel, containing corrosion- 
inhibiting metallic powder. 

Write for Bulletin C1100-B35. 


i is i i i i i i i. 


Fee ee & & ee 


A-16 


WORTHINGTON 


i 


How Cold 
Do You Want It? 


From the complete line of Worthing: 
ton equipment—all manufactured, not 
just assembled by Worthington—you 
can get the maximum variety of re- 
frigerating eqyipment. 

Typical of this variety are the fol- 
lowing: 


John Morrell & Co. plant 
at Topeka, Kansas 


At John Morrell & Co.’s Topeka 
plant. a Worthington Uniflo hqrizon- 
tal ammonia compressor is completing 
its tenth year helping to chill and 
freeze meat products at temperatures 
ranging from 0 to 60 degrees.- This 
steam-driven compressor was installed 
in 1940, and is still operating effi- 
ciently on around-the-clock service. 


Worthington steam-driven ammonia 
compressor in John Morrell Piant 


Worthington refrigeration equipment 
operated by Coastal Dairy Products 


Ice cream is the job handled by 
Worthington compressors at Coastal 
Dairy Products, Wilson, N. C. Three 
vertical ammonia compressors and 
one ammonia booster compressor are 
used to pre-coot the mix to 40 F, 
freeze at about 0 F, and then harden 
at minus 20 F, 


Coe & & 


MORE WORTH WITH WORTHINGTON 


Consult Classified Telephone Directory 
for nearest Worthington distributor 
Worthington Pump and Machinery 
Corporation, Air Conditioning and Re- 


SSS (MY . Sc cates eee 
= RUSS 


DDFS 
specialists in air condifionimg and re- 


frigeration for more than 50 years. 


4 frigeration Division, Harrison, N. J., 
AIR CONDITIONING AND REFRIGERATION 
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BREEZO FANS 
LIMIT-LOAD FANS AXIAL FLOW FANS POWER PLANT FANS Easy-to-instail wall fans. Durable 


For large-scale ventilation uiet For light-duty ventilation and > 5 : and very economical, 6 sizes. 
picce li rrerionsinle re = to | ait conditioning service. Compact, Primary, forced draft, induced Bulletin $222-F 


draft— built for the severest 
500,000 c.f.m. Bulletin 3675. non-overloading. Bulletin 3533-C. service. Bulletin 3750. 











T 1G. Hf ] VOLUME FANS 
TYPE “CB” PRESSURE BLOWERS For blowing or exhausting, up 


For single-stage pressure blowing to 10” s.p. 8 discharge positions. 


up to 2!4 pounds per square Bulletin 3615-A 
inch. Bulletin 3553-A 


Whether you need to ventilate a small room or an 

entire factory —clean tools with air or give your 

boiler system the most efficient mechanical draft — 

“Buffalo” builds the fan for the job! And whatever 

“Buffalo” fan you pick, you can know that its i 
performance is backed by 73 years of “air know- 

how”. Take a look at the fans shown here, and 

write us for engineering bulletins by number on any 

that might fit your particular application! 








TYPE “CC” PRESSURE BLOWERS BUFFALO FORGE COMPANY BELTED VENT SETS 


In sizes for pressures up to 4 152 MORTIMER STREET, BUFFALO, NEW YORK Compact, “pecmee Shee Soe duct 


nds and capacities t . 3 or free-air delivery. Non-over- 
PS 000 me 0% pe mean eckAT Canadian Blower & Forge Co., Ltd., Kitchener, Ont loading. Bulletin 3720. 


Branch Offices in all Principal Cities 


—And For PUMPS... 
. .. you'll find a rugged precision-built “Buffalo” 
Centrifugal Pump of the right design, the right metal 
or alloy and right capacity to handle your liquid- 
moving job most efficiently. WRITE FOR FACTS! 
BUFFALO PUMPS, INC. 
152 MORTIMER STREET, BUFFALO, NEW YORK 


BABY CONOIDAL FANS Canada Pumps Ltd, Kitchener Ont. “RE” BLOWERS—EXHAUSTERS 
Compact, for — “ duct- Sranch Offices in all Principal Cities aneeee wensions & ° —, a 
connected service juret, efhcient. 

Bulletin 3499 al a ag pressures up to 























INDUSTRIAL EXHAUSTERS “E” BLOWERS—EXHAUSTERS SHORTBOY VENTILATING SETS BELT-AIR FANS 


With interchangeable wheels for For oil or gas furnace blowing, New high efficiency all-aluminum Efficient, quiet wall fans for . 4 
air exhausting or materials con- line boosting, cleaning. Bulletin blowers with hollow shaft. Bul- air eres to 19,000 c.f™ 
veying. All-welded. Bulletin 3576. 3014-C. letin 3701. Bulletin 3222-F. 
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How to make your 


ThA F R L| FT TR U C KS P. yourself in the hands of your Hyster Com- 


| pany dealer. He can keep your lift trucks 
ast more years running better at lower cost. He has factory 


trained mechanics who know Hyster equip- 
HYSTER 20 C 
2000 te. copacity \ ment. He backs up skilled mechanical knowl- 


HYSTER 40 
4,000 Ib. capacity Jd. edge with an efficient parts department. 
SO ar) 8 P P 


Service is his business. And with Hyster lift 


iments trucks hard to get, we suggest that you rely 


7,500 Ib. capacity 
upon your dealer to keep your equipment 


working at full capacity longer. 





HYSTER 150 
15,000 Ib. capacity 


HYSTER COMPANY 


THREE FACTORIES 


2902-35 N. E. CLACKAMAS ST. . .. PORTLAND 8, OREGON 
cD Velieay Vemma dnb 1802-35 NORTH ADAMS STREET... PEORIA 1, ILLINOIS 
4,000 Ib. capacity (4 models 1010-35 MEYERS STREET DANVILLE, ILLINOIS 


HYSTER STRADDLE TRUCK 
18,000 Ib. and 30,000 Ib. 


eopacity, eee HYSTER KARRY KRANE 


10,000 Ib. capacity 
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FMC SUPER FINISHERS 


Preparation and processing 


equipment for fomatoes 


—and tomato products 


FMC [HIGH PRESSURE] TOMATO LINE 


a 


= OTHER FMC EQUIPMENT “' 
) 


© 


FOR TOMATOES AND TOMATO PRODUCTS 


JB e CONTINUOUS JUICE PROCESSORS 
e JUICE EXTRACTORS 
e UNIVERSAL JUICE STRAINER 
e TURBINE DRIVE JUICE STRAINER 
FMC’s extensive and complete line of expertly engineered ¢ MODEL 15 TOMATO WASHER B 
equipment embraces every phase in the preparation and proc- e FLOOD TYPE WASHERS 
essing of tomatoes and tomato products. Specially designed ° PAN OR BOX WASHER 


and built in accordance with modern flow line techniques, 
this high quality FMC equipment meets every requirement ¢ COMBINATION PEELING TABLE 
in handling tomatoes fresh from the field until they are fully e [LOW PRESSURE] TOMATO LINE 
processed and sped to markets. FMC’s experienced engineer- e FILLERS (Hand Pack, Juice, Vacuum, 
ing staff is available at all times to assist canners and proc- Plunger Type, Utility) 
essors in finding the solution to specific problems. You are e CONSISTOMETER 
invited to avail yourself of this valued FMC service. * CONTINUOUS COOKERS AND COOLERS 
(Pressure and Atmospheric) 
Write for full information on this outstanding FMC HEATING COILS 
equipment, or call your nearest FMC representative, ROLLER INSPECTION TABLES . 
AUTOMATIC BOX AND STACKED 
BOX DUMPERS 


Deececcccevevcvcsccccoscecscceccsooseseooeoeces @ SCALDERS 


*‘ 
i 


PR 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Divisions 


General Sales Offices: 
EASTERN: HOOPESTON, ILLINOIS WESTERN: SAN JOSE 6, CALIFORNIA 


FOOD MACHINERY 
ANO CHEMICAL 
Coeroeation 
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A completely new and different type of 


Wetting Agent-Detergent 


NYTRON 


FOR FOOD PLANT 


CLEANING 


In HOT or COLD, HARD or 
SOFT WATER, NYTRON 
cleans thoroughly . . . rinses 
completely without leaving a 
sticky residue or deposit. 


NYTRON Improves Cleaning Action 
of Alkalies and Acids. 


USE NYTRON WITH C 
for Fruit Peeling 

Bottle Washing 

Other Special Cleaning Jobs 


USE NYTRON WITH ACID 
for Tile Cleaning 
Removing Milkstone 
Removing Lime Scale 
Other Special 
Cleaning Jobs 


A 
olla, 


fi 


PRODUCT 


Samples of NYTRON 


—as well as detailed information and technical 
data on its uses in the food industry—are avail- 
able on request. Get all the facts .. . see for 
yourself how NYTRON can help your business 
operate more efficiently, more profitably. Mail 
the coupon today. 


: 
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Nu. Cleaning 


/ 
/ 
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/ 
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Fruit and Vegetable 
Washing 


2ft Floor and Wall Cleaning 
Mer 

It lowers the cost of your cleaning operations because less is 
required to do a thorough cleaning job! /t increases efficiency 
because it combines powerful cleaning action with dependable 
safety! Here are the details of what NYTRON can do for you... 


... NYTRON cleans walls, floors and painted surfaces without 
removing paint, without affecting tinned or plated surfaces. It 
washes tile and glassware without streaking; it completely removes 
oils, fats and greases. NYTRON rinses thoroughly and quickly— 
even in cold water—leaving no film or deposit to harbor bacteria. 
It works equally well in hard or soft water . . . leaves no cloudi- 
ness, no spots even in the hardest water. And NYTRON is safe, 
mild and non-toxic—will not affect normal skin! 


SOLVAY SALES DIVISION, Allied Chemical & Dye Corporation 
40 Rector St., New York 6, N. Y. 


1 want to know more about NYTRON, the entirely new type (patented) WETTING AGENT-DETERGENT, 
ond its uses in the food field. Please send me free samples plus detailed non-technical information and 
specific technical data. 


Name 





Title 





Company 





Address 
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CH Wheeler. ENGINEERS 


i heip you reduce 


in food processing 


7 


ath 


They can help you save 5 to 20% over the cost 


of mechanical refrigeration, if you have live or 
exhaust steam available, and require moderate 
chilled water temperatures from 35° to 65 °F. 
Purchase price is lower, because units are 
standardized in a wide range of sizes. Installa- 
tion costs less. And — most important of all — 
long range maintenance cost is lower. There 
are no moving parts in the system except the 
chilled water pump. 


Employing only water, cooled by flash evap- 
oration, you eliminate hazards of noxious and 
poisonous refrigerants. In direct cooling of 


VACUUM REFRIGERATION—COOLING TOWERS—HIGH VACUUM PROC 


\ 
| 


i 4 refrigeration costs 


r 


Steam Jet Vacuum Refrigeration 
Unit with Barometric Condensers 


liquid food products, you get the added advan- 
tage of deaeration during the cycle of flash 
evaporation. 

Most C. H. Wheeler installations are of a con- 
fidential nature. Our engineers will be glad to 
work with you in applying the correct vacuum 
equipment for your process. 

Catalog 1462, yours for the asking, has many 
suggestions and charts of value to you who 
have a vacuum or refrigeration problem. 


ESS EQUIPMENT—MICRO-PARTICLE 


REDUCTION MILLS—STEAM CONDENSERS—STEAM JET EJECTORS—MARINE CONDENSERS & EJECTORS—DECK MACHINERY 


Cc. H. WHEELER MANUFACTURING CO., 


1828 SEDGLEY AVE., PHILADELPHIA 32, PA. 


REPRESENTATIVES IN MOST PRINCIPAL CITIES 
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Famed as a model of the bak- 
ing industry, Salerno's Oper- 
ation is pletely str lined 
and Salerno prides itself in 
getting its fresh-from-the-oven 
products on dealer's shelves in 
the shortest possible time via 
Fruehauf Trailer. 





ALERNO is Chicago’s leading baker of quality cookies and 
crackers. The constantly growing demand for Salerno prod- 
ucts in Chicago and the middle west calls for a fast, highly = aes 


flexible direct-to-door delivery system. In Fruchauf Trailers bgten _ 


Salerno has found the answer to operating efficiency at the 
lowest possible cost. ites 
Tre reassers 


The food field is just one of over 100 different industries— 
businesses large and small—finding in Fruehauf Trailers the way 
to faster, lower-cost distribution. It will pay you to investigate YOUR DAILY FOOD, and nearly all your 
their use in your business. everyday necessities, are brought to you 
all or part way by Motor Transport. As 
Write today for Fruehauf’s free catalog of equipment — full our No. | transportation system, it em- 
information on the world’s most complete line of Truck-Trailers. ploys 1 out of every 7 American people. 
The Fruehauf Trailer Co., 10956 Harper Ave., Detroit 32, Mich. 











GREATER LOAD CUSHIONING is provided in Fruehauf's patented “Multi- GREATER LOAD PROTECTION is provided in Fruehavf’s patented In- 
Rate’’ Suspension. Trailer rolls smoother, providing proper springing for tegral-Frame construction of hi-tensile pressed steel. This rugged all- 
all road or load conditions . . . from no load to overload. Free roll- welded bridgework gives greater strength with less weight . . . for 
ing, cushioned, level ride cuts product damage, increases tire life, saves bigger payload capacity. as is —— red . . . roofs, doors, floors 
gas — easier on driver, too. and insulation . . . for-dong life with low upkeep. 
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Superplate is fast becoming a favorite plate-type 
heat exchanger in the food industry because it of- 
fers many savings over the less efficient batch-type 
operations of the past. For example, the exclusive 
knob-type stainless steel plates split the product 
into a thin stream for more intimate heat contact 
and develop the turbulent flow that speeds heat 
exchange . . . saving on fuel, steam, water and 
power costs. 

And while operating and maintenance costs are 
going down, product quality is going up. Super- 
plate has a totally enclosed, stainless sanitary 
processing circuit that guards against contamina- 
tion, protects the flavor and delicate properties of 
fruit juices, oils, beverages, soups, syrups, milk 
and other liquid foods. 

Ask your Cherry-Burrell representative about the 
many savings possible in your plant through con- 
tinuous processing with Superplate. Also, be sure 
to ask about Superplate flexibility which allows 
easy expansion . . . simple, low-cost conversion to 
greater capacity when needed. 

For a finer product—at lower cost—use the 
finest in plate-type equipment . . . Cherry-Burrell’s 
Superplate. 


CHERRY-BURRELL CORPORATION 


General Sales and Executive Office: 
427 W. Randolph Street. Chicago 6, Il. 
Milk and Food Plant Equip t and Supp 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES OR 
DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 





PASTEURIZING 
REGENERATING 
HEATING 
COOLING 

with 


Superplate 


THROUGH 
PLANNED MAINTENANCE 


With more and more restrictions being im- 
posed on material and manpower, it is be- 
coming increasingly apparent that a thorough, 
well-planned equipment maintenance pro- 
gram is important in every plant. All equip- 
ment — even such fine, high-production 
machinery as Superplate — must be care- 
fully tended to assure maximum output per 
man-hour, day in, day out. Bulletins describ- 
ing latest maintenance procedures on all 
Cherry-Burrell equipment, including Super- 
plate, will be available soon. Use the coupon 
to get your copies and start a planned 
maintenance program — now! 














Mail this coupon today— 


—— ee ee ee ee ee ee ee ee ee ee ee ee ee ee ee 


Cherry-Burrell Corporation 
Dept. 117, 427 West Randolph Street 
Chicago 6, Illinois 


(J Send Superplate Bulletin 
{) Send Maintenance Manual on............ Seyi ee} 


Address .. 


City... .ccccscccvccccceeee 
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FOOD ENGINEERING AWARD goes to canner for application of revolutionary Martin aseptic process. 


AWARD FOR PROGRESS 


To Andersen’s Foods for continuous short-high aseptic canning system 


ANDERSEN'S FOODS, INC., Santa Barbara, 

Calif., wins the 1951 Foop ENGinEerIna Award 
for outstanding achievement in food technology. 

The winning process is continuous short-time 
high-temperature sterilization of pea soup, com- 
bined with aseptic canning—the Martin process of 
James Dole Engineering Co. Put into successful 
commercial operation by Andersen’s, short-high 
aseptic canning is having an impact on several 
branches of the food processing industry. 

An almost revolutionary departure from con- 
ventional canning methods, the process has been 
approved by the California Public Health Depart- 
ment. Applicable to many flowable foods, the 
process produces a finished product of improved 
flavor, color, texture and vitamin content. 

3eing a continuous automatic operation, it is 
efficient in heat and water utilization, and economi- 
eal of labor and floor space. It permits measure- 
ment and control of actual product temperature 
during sterilization. The quality of the product 
is the same for large as for small containers. And 
the short-high process has wide latitude between 
adequate sterilization and over-cooking or scorching. 

Active interest in such a process goes back more 
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than two decades. And in recent years a great deal 
of experimental work has been carried out by Dr. 
W. McK. Martin, in cooperation with food proces- 
sors and technologists in the canning field. Ander- 
sen’s Foods recently put the process into commer- 
cial operation, and other food companies have been 
working with it. Among them is Med-O-Milk, Inc. 
which is just starting commercial aseptic canning 
of fresh milk. 

The Andersen pea soup process won the award 
on the basis of its broad significance to the food 
processing industry, plus these important factors: 
It involves originality in ideas and application of 
basic principles. It is relatively simple and free 
from probable operating delays and mechanical 
difficulties. And it embodies high standards in 
respect to sanitation, purity, appearance and quality 
of product. 

The committee which selected the process as the 
winner of the FE Award was appointed by the 
Institute of Food Technologists and is composed of 
26 food technologists connected with universities 
and colleges. The chairman is Dr. Samuel C. 
Prescott, Dean Emeritus of Massachusetts Institute 
of Technology. 


reut. Ye $1 





Ingredients 


Robert T. Andersen, president of Award winning company, 
exhibits vegetables, seasoning and water that go into three 
cans of finished product. 


al. “i CO Nii. 
Ingredients are cooked in 100-gal. steam-jacketed stainless 
steel kettles equipped with agitators. Mr. Andersen offers 
taste to plant visitors. 


CONTINUOUS ASEPTIC PROCESS 


Its Basic Principles—Its Benefits—and Its Impact on Industry 


UCCESSFUL commercial performance of the continu 

ous short-time high-temperature aseptic canning system 
in Andersen's pea soup plant is testimony to its merits. 
Conventional canning methods were not considered satis- 
factory for this soup, a delicately flavored product orig- 
inally developed at Andersen’s Valley Inn and for many 
years a specialty item on the menu. 

How Andersen 
detailed in the picture flowsheet (page 134). 
Aseptic Canning in Action, pages 72-74, Feb. F. I.) 

Further evidence of the significance of the 
its commercial application to the canning of fresh milk by 
Med-O-Milk, Ine. 


Presented here is information on the basic process, its 


soup is 
(See also 


makes, processes and cans the 


process is 
(See page 71.) 


benefits, and its planned and projected applications, as 
explained by Dr. W. MeK. Martin, James Dole Engineer- 


ing Co. 


Four Operations Involved 


This process differs from conventional canning methods 
in that the product is quickly sterilized at a high tempera- 
ture and cooled before it is sealed in the can. The canning 
procedure consists of four separate operations which are 
carried out simultaneously in a closed interconnected sys 
tem as a continuous process. The operations are: 

1. “Flash” sterilization of product at high temperature 
(270-300 deg. F.) by pumping it successively through heat- 
ing, holding and cooling sections of a closed heat-exchange 
system (tubular, plate or Votator type). 

2. Sterilization of the containers and covers with super- 
heated steam. 

3. Filling of 
containers. 

4. Aseptically sealing the containers with sterile covers. 


the cool sterile produet into the sterile 
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Product-sterilizing operations are maintained under 


pressure. And filling and sealing operations are carried 
out aseptically in an atmosphere of superheated steam, or 
other sterile inert gas, thus precluding any possibility of 
contamination, 

All of the various operations are synchronized mechani- 
cally so that the product, containers, covers and finished 
canned product move through the system without interrup- 
tion, 

A summary of the different steps carried out simultane- 
ously in the operation of the process follows: 


Sterilization of Product and Containers 


The product is pumped continuously under pressure 
through the heating section of the cooker, in which it 
is quickly heated to sterilization temperature. Then the 
product passes through a holding section to aecomplish 
complete sterilization. Finally, it goes through a cooling 
section directly to a filler. Process temperature is auto- 
matically controlled and recorded. time is con- 
trolled by the rate of flow of product through the system, 
which is maintained constant by a multiple-piston pump 
operating at constant speed. 

In effect, the heat-exchange system constitutes a con- 
tinuous-flow pressure cooker. It does not differ in principle 
from the conventional “in-the-can” cookers or 
retorts, insofar as the lethal effect of time and temperature 
in the destruction of bacterial spores are eoncerned. It 
merely provides for the use of extremely short process 
times at high temperatures such as cannot be realized by 
conventional methods. 

Cans are sterilized with superheated steam at 450-550 deg. 
F. as they are conveyed continuously through the can 
sterilizer to the filler. The temperature of the superheated 


Process 


pressure 
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Sterilizing and Canning 





After cooking, soup is quickly sterilized and cooled in con- 
tinuous heat exchanger to preserve delicate flavor. Soup 
then is aseptically canned. 


steam is thermostatically controlled, and the time of ex- 
posure of the cans to the steam is regulated by the speed 
with which they are conveyed through the sterilizer. 

Covers also are sterilized with superheated steam. The 
sterilizer is attached to, and operated as an accessory part 
ot, the closing machine. Steam temperature and exposure 
time are positively controlled. 


Aseptic Filling and Sealing 

As the cool sterile product flows continuously from the 
heat exchanger, it is filled into the sterile cans as the latter 
are conveyed from the can sterilizer through the filler. 
The filled cans are then conveyed directly to the closing 
machine, which applies sterile covers from the cover 
sterilizer. 

An atmosphere of superheated steam is maintained in 
the filler, closing machine and interconnecting conveyor 
system to maintain sterility and to prevent entry of air- 
bacteria. The outward flow of superheated steam 
through joints and other openings in the equipment is a 
simple and effective safeguard against atmospherje con- 
tamination. 


borne 


Complete Instrumentation 

Aceurate and dependable temperature controls are an 
essential part of the aseptic canning process. Temperature 
indicating and alarm instruments 
all points where temperature 


controlling, recording, 
are therefore provided at 
is involved, either in the sterilization process or in aseptic 
canning. 

Certified mercury thermometers are used to check the 
temperature controlling and recording instruments. Sepa- 
rate minimum-temperature alarm instruments are used for 
a two-fold purpose: If the temperatures anywhere in the 
system fall below predetermined critical levels, the operator 
is warned and cans are diverted from the line. 

All of the minimum-temperature instruments are con- 
nected in circuit with green “ready” lights on the instru- 
ment panel. The lights glow only when the temperatures 
are at or above the predetermined operating level. The 
position of trouble in the system is thus shown by the 
lights on the panel at the time the audible alarm is 
sounded and the red danger light is flashed on. 

The temperature-control system is interlocked with the 
canning operations. When cans are moving through the 
ENGINEERING, 19357 
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filler a “run” record is made on the 8-point strip chart, 
along with the temperature records. The minimum-tem- 
perature alarm signal also is connected in the circuit. A 
relay actuates a pen to make a continuous “alarm” record 
on the strip chart when any of the temperatures drop below 
predetermined levels. 


Coding Tied to Temperatures 

Sealed cans are code marked as they are conveyed from the 
closing machine to the labeler. Embossed codes cannot 
be applied to the covers, as the latter are fed through the 
closing machine. The reason is possible contamination 
and damage to the enamel lining at the elevated tempera- 
tures. Application of the codes to the cans after they are 
sealed ties the coding operation into the temperature-con- 
trol system. 


Process Is Fast and Simple 

Canning speeds up to 300 cans per minute with con 
sumer-size cans, and proportionately slower speeds for large 
or institutional-size cans, are provided by different-size 
units. 

In developing the process, the equipment was designed 
to meet practical operating conditions and to provide a 
wide margin of safety in the sterilization of the product, 
containers, closures and accessory apparatus. 

The equipment is simple, and economical in the use of 
fuel, water and labor. For the products for which it can 
be used, it is capable of producing a finished canned product 
of noticeably improved quality. 


Quality of Finished Product 

Short high-temperature sterilization (5 to 10 see. at 280 
290 deg. F.), used in conjunction with the aseptic canning 
method, generally produces a finished product of better 
flavor, color and texture than an equivalent process in the 
lower temperature range (40-70 min. at 240-250 deg. F.). 

Heat-sensitive products may be sterilized without serious 
degradation of delicate flavoring constituents and color 
pigments. Bananas, for example, may be pureed and 
canned with little loss of the delicate flavor. Similarly, 
colored products such as beets retain both the pigment and 
flavorful constituents of the fresh product. By the same 
token, vitamins are retained to a high degree. 


Large as Well as Small Cans 

Product quality is the same for large as for small con 
tainers. This is especially important in products which are 
diffeult to process because of heat sensitivity or poor heat 
transfer properties. Fruit and vegetable purees, 
haby foods, soup stocks, pumpkin, cream-style corn, tomato 
paste, and eream soups ean be packed in large cans without 
sacrificing quality. This also applies to other “diffieult-to 
process” products such as milk, milk products and stareh 
or custard type dessert items. 


juices, 


Direct Measurement and Control 

Use of heat-exchange equipment in which the product 
flows continuously through the heating, holding and cooling 
sections allows precise control. It permits actual measure- 
ment of the temperature attained by the product, irrespee 
tive of its heat-exchange properties. 

Process temperature is thus actually 
recorded by the contro] instruments, rather than assumed 
on the basis of indirect temperature measurements. Moré 
over, the process time is accurately controlled by the con 
stant rate of flow of product through the heat-exchange 
system. 


measured and 


Wide Margin of Safety 


There is an extremely wide latitude between adequate 
sterilization and over-cooking. Tests on a wide variety 
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of products show that the process can be increased to double, 
triple or even ten times that required tor complete ster- 
lization. And there is no perceptible difference in quality. 
safety in the sterilization 


process without sacrificing quality in the finished product. 


This permits a wide margin of 
Public Health Aspects 

Need for effective safeguards against botulism and other 
the outset of the 


Extensive tests were therefore carried 


food spoilage hazards was recognized at 
developmental work, 
out with the assistance of Dr. J. Russell Esty and Mr. C. T. 
National and in 
others in the can manufacturing and 


Townsend of the Canners’ Association, 


collaboration with 
canning industry. 

Bacteriological studies included extensive tests on the 
sterilization of the product, cans, covers and equipment, 
and on maintaining sterile conditions in the filling and seal 
The results of these tests, together with the 


safeguards provided by dependable instrumentation, were 


ing Operations 


important considerations in the approval of the process for 
commercial operation in California. Under this approval, 


the aseptic canning process will be operated under state 
inspection similar to that required for conventional canning 


processes. 


Has Impact on Industry 

How great the 
m the tood 
being done with it 


QO-Milk applications 


impact of this aseptie canning process is 
processing industry is indicated by the work 


in addition to the Andersen and Med 


Bordo Products Co., Winterhaven, Fla., 1s doing develop 
ment work on aseptic canning of single-strength and con- 
(3 to 1) unfrozen orange Juice. 

State Co., Ltd., San 
like many other dairy companies, is working 
sterile milk. 
Laboratories, 


centrated 


Golden Francisco, has an aseptic 
unit and, 
toward a canned 
National Dairy Research Oakdale, N. Y., 
has had a unit for several months, 
Ce. Special Products 
aseptic system at its Elgin, l., plant. 


Avoset Co., San Francisco, has purchased a unit for the 


Borden Div., has installed the 


canning of sterile cream, formerly bottled under a difterent 
process, 

Food Concentrates, Inc., product subsidiary of United 
Fruit Co., has an aseptie installation with which it will 
can banana puree for use in baby foods, and for use by 
confectioners and bakers. 

Other projected applications for the Martin system in 
clude the processing of baby foods, coconut milk, grapefruit 
juice and lemonade, cream-style corn, creamed peas, diced 
carrots, diced celery and asparagus, canned ice cream mix 
and milk shake. 

Under the sponsorship of Glass Container Manutacturers 
Institute, a development program for adapting the process 
to glass containers is well advanced. 

A summary of 38 products experimentally packed by 
he continuous aseptic system is given in the accompany- 
ing table. It includes 263 packs. 

There is no doubt that the short-high aseptic canning 


system is a process with a future. 





Summary of Products Packed Experimentally by Aseptic Canning Process 


Products 


Beans, strained 


Beets, strained 


Infant food * 
Infant food 
Lemonade concent 


Meats, strained 


Process 


Temperature 


Deg. F. F, 


Sterilization Number of 


Value Number of 


Range 


Samples 


Range Experiments Packed 


Packs Cans 


25-IR] 001-10 104 


218 290 
1.9-10.7 664 

210 

1358 


1906 


0.4-8,400 
26 


2-205 


9-11 
20-12 ,200 


5-110 
5-205 
10 


260-290 
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KEY UNITS in new process. 





Flash sterilizer and cooler (left); control panel (center); Martin aseptic canner (right). 


Canned Fresh Milk Now a Reality 


It is handled aseptically from cows to cans, with flash sterilization enroute. Product 


retains original fresh flavor for extended periods without. aid of refrigeration 


RAY BLOOMBERG and F. E. HESSEY 


Northwest Correspondent, ‘‘Food Engineering,’’ and 
Food Application Engineering Representative, 


Brown Instrument Div., Minneapolis-Honeywell Regulator Co., respectively 


Canned whole milk that will keep 
4 to 6 months without refrigeration 
is NOW produced by Med-O Milk, Ine., 
in a new $200,000 plant at East Stan- 
wood, Wash. 

Termed comparable in every 
milk, the 


way 
with fresh pasteurized 
product is handled in special equip- 
ment designed to prevent contact with 
air from the time the milk leaves the 
cow's udder until it is ready for con- 
sumption, 

Special 


technics employed in this 


handling and were de- 
veloped by Dr. R. R. Graves and Mr. 
John H. Stambaugh of 
Milk Ine., 


Canning is by the Martin 


processing 


International 
Processors, Chicago. 
aseptic 
machine, 
In spite of the high sterilizing tem 
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perature used, the product exhibits no 
cooked flavor. This is attributed prin 
cipally to the prior treatment of the 
milk and to the fact that each particle 
receives the same heat treatment. 
@ Success of this process on a product 
as heat-sensitive as milk indicates 
that a similar approach with other 
foods could well lead to a technolog- 
ical revolution in the industry. 

The developers plan to license the 
other 
production of sterile, canned milk. 


process to companies tor 


Should Solve Alaskan Problem 

The new method promises to allevi 
ate the difficulties in 
volved in supplying “fresh” milk to 
distant places. In Anchorage, Alaska, 
for example, fresh milk now sells at 


transportation 


to54 


5) to 78e. a quart “when you can get 
it.” The price depends upon whether 
the milk from the few 
cows, or whether it Is shipped by air 
Seattle at 30¢. 
for transportation. 
@In contrast, milk canned by the 
International process can be shipped 
from East Stanwood to Anchorage at 
', this cost—approximately 5c. a qt. 
Present output is shipped to Alaska, 


comes loeal 


from a cost ot a qt. 


Japan, and the armed forces. 


Technics Pin-Pointed 


In the fresh milk is 


collected under vacuum in 100 and 200- 


new pre CASS, 


gal. stainless steel farm tanks. These 
tanks are 
for easy 
trucked directly to the processing plant. 

At the plant, the 
genized, sterilized, and cooled without 
While in 


t 


piped to 


mounted on 3-wheel dollies 


handling, since they are 


milk is homo 


coming in contaet with air. 


the closed system, milk is 
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1 


weigh-jar (right) 


+ 


is filled into sterile cans. 


Y 
} 


COW’S UDDER is washed and dried with paper towel, 


the 


asephie canning 


The 
ne 


lor. 


1,000 


he 


cost 


1 


tes 


lds, 


} 


The 
to 


unde 


\ 


will 


NEW PRODUCT 
veloped It 
are cans of sterile 


and milk 
examination. 


are attached 
for visual 


at cups is drawn into 


transportation 
weigh-jars. 
machine, where it 
Sealed with 


fina 


the premium 
which the get 
“blended” price at Seattle. 
Under the 


weigh-jar, 


Sie. per hundredweight 


farmers over 


the cans are dis 


IN 


sterile vacuum, milk is drawn 


Ipment 4-cal. glass 


nto a 
t 
t 


tarm it is checked for color. 


Next the milk 
rubber tubing 


maditions, s transferred through 


vn nau 


y ime 


ilking ul a stainless steel overhead pipe line 
into one of the tanks in an 
However, r 


is cost Trom 


se specia 


adjoining 


2 S00 on Vacuum is produced in this 


nortized bv ik by the same unit that serves the 


milking machines. 

When all the cows in the 
tl 
milk 


herd have 
tank is filled, the 
inlet tie 
tank are closed and che lines removed. 
rhe tank is then 


platform, 


n milked, or 


ee 1e 


acuum and valves on 


rolled onto a loading 
from which 


truck 


it is pieked 


va portation 
There 
twice daily, seven days : 
wk |} 
il. tanks 
processing 
The 
ructure. 
ot 
gal 
equipment 


processing are pickups 
The 
100- 
at the plant 


immediately. 


wee k. 
10lds six 200-2al. and 
Upon arrival 
starts 
plant 
It 


1) 
miik 


is a two-level 


Masonry 
is now processing 2,000 
the 
hr. However, present 
handle 8,000 gal. 
and provision has been made for 
of additional equipment 
it will double this capacity. 


per é it rate of 


500 per 
will per 


nstallation 


lanks are rolled through a side door 
truck into the plant’s upper 
evel. Here, the 200-gal. 
on a platform seale, and the 100-g 
on a 1,000-lb. 


of the 


s1Ze 18 weighed 
al. 
“live” seale operated 
n conjunction with a 1-ton hoist. Arms 
of the hoist fit into openings on the 
of the tank. 

After weighing, the milk is emptied 
nto 250-gal. preheating tanks (there 


and Man Who De- 
R. Graves. Shown 
milk for shipment. 


pumper 


Dr. R 


FOOD 


Hose 


the 


where 


TANKS of stainless steel, mounted on dollies for easy 


to processing plant, receive milk from 
(right) connects to vacuum line. 

are four). To exelude air, a vacuun 
maintained in these tanks. The 
milk is immediately heated to 120 F. 


in 


preparation for homogenization. 
This heating is accomplished by circu- 
lating hot water (from a 400-gal. tank 
on the lower level) through the tank’s 
jacket. 

The heated milk flows under a 6-ft. 
head through a 1%%-in. stainless steel 
pipe and filter to the 
each with a capacity of 270-gal.-per 
r.) where it is exposed to 2,000 psi. 
pressure. 


homogenizer 
n 


to 


The homogenizers force the milk 
two pairs of heat exchangers, newly 
de In the first 
exchangers, raised to 
F. in less than 5-see. as the milk 
races through %@-in. spiral grooves 100 
ft. long, under 200 psi. pressure. Heat- 
ing is produced by steam (at 80 psi. 
the the 


‘veloped by Dr. Graves. 
temperature 1 


285 


in chambers in core and in 
outer sleeve. 

Milk is pumped through the heater 
thin at high 
thus does not have an oppor 
to the hot surfaces. 
Furthermore, the flow is 
tinuously changing directions, the milk 
constant of turbulence 
that further minimizes “burn-on.” 

This almost 


stops 


in a relatively stream 
velocity, 
tunity burn on 


since con 


sina state 
instantaneous heating 
enzymic action and kills all 
bacteria. 

The held at 285 F. for 8 
(the time required for it to travel 
through a 2-in. holding tube 5-ft. long) 
after which it is quickly cooled to 110 
F. in the second pair of heat exchang- 
ers (travel here is only 60 ft.). It 
new enters the Martin aseptic canning 


milk 


eC 
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... then quickly sterilized and canned 


MILK leaves heat exchanger (left) and is held for & sec. 
in 2-in. tube, then enters cooler (center) and is quickly 


brought down to 110 F. 


Should temperature of milk in tube 


fall below 278 F., valve (A) diverts flow away from cooler. 
Instruments (right) record and control temperatures and 
pressures employed in the various processing steps. 


3 AT PROCESSING PLANT tanks are weighed on hoisi, 


then milk is piped into preheaters. 
to 120 F. under 24-in. of vacuum. 


HOMOGENIZERS receive milk from preheaters, expose 


it to 2,000 psi. pressure, then force 


changer (right) where it is raised to 285 F. in 5 sec. 


machine (p. 71-75, June 1948, and p. 
72-74, Feb. 1951 FI) where it is filled 
into No. 10 cans. These have been lae 
quered inside in the same manner as 
beer and the labels 
lithographed directly on the outside. 
In the Martin machine, cans are fed 
into a sterilizing tunnel, where they 
are subjected to superheated steam at 
420 F. By the time they reach the 
filler head, which is also in the same 
superheated steam atmosphere, they 
have been thoroughly sterilized. 
Cans are filled to within %%-in. of 
the top by a continuous envelope-type 
filler, operating in a chamber that is 
maintained at 270 F. Lids, meanwhile, 
have been sterilized in a similar man 
ner, and are now placed on the cans 


cans, have been 
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Here milk is heated 


ASEPTIC FILLING is next. Here, 
into sterile No. 10 cans, sterile lids are seamed on, then 


it through heat ex- 


and sealed under 12-in. vacuum. Filled, 
sealed cans are ejected from the ma 
chine, pass under cold water sprays 
that cool the milk to approximately 
65 F., then are weighed, cased six to 
stored at 45 F. 


a carton, and 


Equipment Sanitizing Stressed 
At each farm, all lines 
rinsed with cold water as 
milking is completed. A 
washing solution is then circulated for 
20 min. and allowed to remain in the 
lines until the next milking. Before 
using, the lines are drained and rinsed 
with 180 F. water. Each 
equipped with a 120-gal. thermostati- 


are twice 


soon 


as 


caustic-base 


farm is 


cally-controlled hot water heater. Farm 
tanks are washed and steam-sterilized 


>» T8S9 


cans are discharged for storage or shipment. 
cans (top) entering tunnel where jets of air remove any 
dust. Operator is inserting lids in supply magazine 


cooled milk is filled 


Note empty 


as soon as they are emptied at the proe 
essing plant, and kept closed at all 
times thereafter. 

In the plant, sterilization is aecom- 
plished, after the usual disassembly, 
washing, and reassembling, by pump- 
ing a cold sterilizing solution through 
the system all the way to the filling 
head. This is followed by 
which is brought up to 300 F. 
in the heater and also in the 
unit, where steam is also supplied so 


water, 
both 


cooler 


that this equipment acts as an auxil- 
iary heater. 

When this hot water has beer 
culated for a sufficient length of time 
to sterilize the equipment, 
admitted to the eooler unit 


er 


water 
and mil 
is started through. 





ae 
SPECIAL HEAT EXCHANGER that 
milk from 120 
than 5 se Milk 
the 
grooves (a total of 100 ft.) under 


Steam at 


raises temperature of 
F. in 


through 


less 


travels ‘e-in spiral 


pres 


of 200 psi 80 psi. fills 


sleeve and core of spiral 


the cooler unit and milk 


lo imsure complete sterility « the 


this svsten Is with 


prov ided 


necessary instrumentation, safety in 


terlocks, and alarm signals. They meas 


ire the control check 


temperatures, 


jogenization pressures, operate 3 


alves, and audibly and visibly 


signal the operators in case of trouble, 
the fault. 
the 
that 
through the 
sterilization. <A 


giving the exact location of 
Three-way valves are placed at 
to the 


be 


inlets homogenizers 


water can eireulated 


vstem during initial 
diversion valve is placed at the outlet 
ot each holding tube to divert the flow 
of milk from the canning machine in 
case its temperature should fall below 
that required for sterilization. These 


valves are controlled by an electronic 
resistance thermometer whose tempera 
ture-sensitive resistance element is 


the 
upstream 


tubes immedi 


the 


located in holding 


ately from valves. 

The 
conventional electronic satety thermal 
limit that 


also 


resistance thermometers are 
one 
unit to 
to the 
instrument 
bulb 


controlling 


recorders, each 


except 
contains an air control 


regulate flow of steam 


heater. Therefore, a single 
and = temperature-sensitive 
the 


product temperature as 


per 
form 


two functions of 
well 


pro 
viding a low-temperature safety limit 
on the flow diversion valve. 


A third 3 


of each cooler, 


Wav valve is located on the 


outlet This valve per 


mits water to be cireulated through 


the system to this point. 
Strain-gage 


vag type pressure elements 


of sanitary construction record homo 


venizing pressures and provide safety 
actuation and alarm in event of low 
pressure, thus permitting the operator 
to take 


To synchronize operation of the sys- 


necessary corrective steps. 


tem, a signal light on the canning ma- 
chine panel tells the operator when 
sterilized milk is coming through the 
unit. Similarly, a signal is provided 
whereby this operator ean notify the 
sterilizer operator of a fault in the 
If this fault eannot 
limited the 
to 


canning machine. 


be cleared within a time, 


sterilizing system is switched over 

water and the milk flow is stopped. 
The canning unit is equipped with a 

to the 


canning process if any of the machine 


safety interlock system stop 
temperatures fall below the sterilizing 


As 


each of 


value, a further aid to the oper 


ator, these temperatures is 
recorded on an 8-point electronic strip 


The 


also contains two operation pens: 


recorder 
One 


chart potentiometer, 
records when a low temperature exists, 
the other is energized each time a ean 
to the 
record of the machine's production. 


woes seamer, thus making a 


Other Controls Employed 

Temperature of water used to pre- 
heat the milk is regulated by an addi 
In addition, tempera 


tional control. 


ture of milk in the preheat tanks is 
the flow of 
For this 


mounted 


controlled regulating 
hot 


purpose, 


DN 
to 


ther mocouples are 


water their jackets. 


and are 


controlled 


in the tanks, temperatures 


recorded and by a single 


strip chart — electronic potentiometer. 


Signal lights are also connected to indi 
cate levels of the milk in these tanks 


at all 


times. 
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Check-Ups Here Save Dollars in Plant 


, 


IN THIS LAB PASTEURIZER, instruments are given plant-like workout when water is circulated to simulate milk. 


Test Units Nip Costly Shutdowns 


Troubles vanished at Midwest dairy after all controllers got regular check in 


special lab pasteurizer and all recorders were “proved” by thermo-gage 


W. O. WHITNEY 


Special Representative, 
The Creamery Package Mfg. Co., Chicago 


Many dairymen have run into real 
difficulty in the maintenance and re 
pair of temperature recorders and con 
trollers. Truth is, too, they've rarely 
hit on that 
entirely satisfactory. 


solutions can be termed 
Bow- 


And 


However, one large company 
man Dairy Co. of Chicago—has, 
with five very notable benefits. 
@ Less lost time in plants 
@ Better operation 
@ Fewer trouble calls 
@ Quicker repairs, and 
Increased life of instruments. 

Now for the story: Bowman Dairy 
Co. four large milk 
plants in the Chicago area. And each 


has processing 
plant has one or more high-tempera- 
ture short-time pasteurizing units as 
well as recorders on several other 
pieces of equipment. These 
ments must be kept in efficient and 
aceurate working condition. Any that 
aet erratically, or are damaged or 
broken, must be repaired or replaced 
to avoid shutdown. 


instru- 


at once 
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Prior to the war, Bowman sent two 
men from its engineering department 
to an instrument 


company training 


school. There, they were taught the 
principles of operation, 
plications, how to dismantle 


various ap 
and re 
assemble, and how to repair the types 


of instruments the dairy uses. Mainte 


including cleaning, was also 


carefully covered. 
When these men returned, they ree- 


nance, 


ommended the establishment of a test 
ing and repair laboratory. But due to 
the war and additional work, this had 
to be put aside. 

(Turn to page 154) 


ACCURACY of recorders at three significant temperatures is checked by insert- 
ing bulbs in holes in top of cylinders that comprise this unit. Thermometers 
extending from sides of each cylinder indicate temperature of water inside. 
Motor (right) drives agitators that keep water uniformly mixed. 
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Multi-purpose detergents 


C. W. GRIFFIN, JR. 


Vice President, 
California Packing Corp., San Francisco 


One of the first steps in selling any- 
whether it be a product or a 

is a eareful analysis of what 
you are selling. 

Called for, too, is an analysis of the 
prospect to whom you are selling it. 
Find out all you can about his needs 
and problems. Then out how 
your product or service can help him to 
meet those needs or solve his problems. 
@ When you apply these fundamental 
sales principles to the problem of 
selling sanitation to food plant own- 
ers, the results of your study will 
bring forth very enlightening sales 
points. 

Intention here is to spotlight these 
foreeful factors for all 
ciated with food piants, but particu- 
larly for those directly active in the 
sanitation functions. 

At the outset, all evidence will show 
that the food plant not having a sani 
tarian, or a sanitation program, has a 
need for a sanitarian to solve plant 
sanitation problems. This prima facie 
you 


thing 


service 


figure 


those 


asso- 


evidence becomes obvious when 


consider that 


1. Sanitation does quality 


improve 


in a food product. Some may argue 


76 


ba 





Breakpoint chlorination 


CHECK THESE SIX WAYS 


High-pressure cleaners 


Selling Management 


Here Are the Cogent Factors and 


Benefits are reduced labor and costs, improved quality, 


that a perfectly clean product can’t be 
made which is true. But, 
products processed under the very best 
and most efficient sanitary methods are 
more appetizing and appealing in color, 
texture and flavor than those produced 
under older and less efficient methods. 
Quality standards are never static— 
they are continually improving. And 
this progress demands a higher degree 
of all technical controls. 

2. The entire food industry is faced 
with a between self-regulation 
and regulation by some kind of govern- 
ment body. A food plant must be oper- 
ated in such a way that its sanitation 
is above serious criticism. Otherwise, 
its owners must be prepared to accept 
whatever consequence some regulatory 
body might see fit to impose upon them. 


cleaner 


choice 


Positive Action Needed 

Any measure of sanitation achieved 
through inspection by regulatory 
agencies would be costly, would be in- 
efficient as gaged by the high standard 
of private industry, and in some plants 
would never achieve a truly satisfac- 
tory level of sanitation. A progres- 
sive sanitation program can only be 
achieved by positive action on the part 
of private management. 

In its supervision of the food in- 
dustry, the Food & Drug Administra- 


FOOD 


tion—a very potent and exacting regu- 
latory body—plays no favorities. It 
has done inealeulable good. As a pro- 
tective agency against the occasional 
unserupulous or careless operator, it 
has served the American public well. 
And, human nature being what it is, 
there is no doubt but that we will never 
dispense with the F&DA. 

However, the most conscien- 
tious food processors have encountered 
problems with this agency. 


even 


Getting Interpretations Straight 


Generally when this occurs, the 
trouble lies chiefly in effecting a com- 
plete meeting of minds. No matter 
how carefully the rules and regulations 
promulgated by the F&DA are studied, 
most of us are never entirely certain 
of the interpretation. 

This is where the trained sanitarian, 
devoting full time to his one job, can 
be of tremendous help to management. 
It is one of his major duties to main- 
tain close contact with F&DA officials, 
and those of other regulatory agencies, 
in order to keep fully informed on their 
research, and to familiarize himself 
with their thinking and viewpoints. 
The sanitarian is then in a position 
to tell management exactly what is 
expected of it. 

Upon advice from the sanitarian, no 
1951 
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TO SANITATION SAVINGS 


Power scrubbers 


On Plant 


Motorized sweepers 


Sanitation 


How to Marshall Them for Action 


and practical protection of plant, product, and company 


experienced management is going to 
risk seizure or condemnation of the 
company product, or any part of it, 
through willful failure to meet all 
clearly defined sanitary requirements. 

The cost of just one such seizure, 
in actual loss of products, and the 
even greater loss of public confidence, 
could pay the cost of a sound sanita- 
tion program for a considerable period 
of time, Anyone having trouble selling 
management on a sanitation program 
might well consider mentioning the 
ever-present potential of adverse 
F&DA action. 

Of course, it’s up to the sanitarian 
to demonstrate how his services can 
help to minimize this hazard. 


The Risk of Harmful Publicity 


While the F&DA is a strict, but on 
the whole fair, taskmaster, there are 
other, unofficial agencies which are 
always ready to criticize harshly and 
without warning, and which are 
seldom amenable to what most people 
would consider reason. These are the 
various groups typitied by some “con- 
sumer research” publications and 
kindred organizations—the self ap- 
pointed critics and castigators of 
American industry. 

There is little information or evi- 
dence concerning how these groups 
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operate or how thorough their pur- 
ported investigations may be. And, 
there is always a hazard—particularly 
to a food manufacturer—of being con- 
fronted with scathing criticism, in 
print, about his products. The implica- 
tion of such undesirable publicity is 
usually that the manufacturer has been 
something less than considerate of the 
public welfare in his manufacturing 
methods. In view of the number of 
adherents claimed by organizations of 
this kind, such attacks are not to be 
taken lightly. 


Value of Competent Department 


Of course, there is no guarantee that 
the most efficient sanitation depart- 
ment in the world can wholly proteet 
a processor against attacks of this 
nature. Certainly, such a department 
cannot do so unless the sampling 
methods generally employed by these 
organizations are more comprehensive 
than we are led to believe. But the 
fact remains that a well-run, thorough- 
going sanitation department is beyond 
a doubt the best insurance a food 
processor has against the occasional 
“off-color” product which can be the 
sause of so much and such costly 
grief, 

It should be emphasized that time 
will not bring any cessation or even 


eo 


Latest sanitary equipment 


diminution of these aetivities—either 
the governmental kind or the far 
more capricious and sometimes vicious 
non-official kind. 

Quite the contrary, in fact. 

Official sanitary regulations are be- 
coming more exacting and more sweep- 
ing in their scope each year. This not 
only applies to F&DA, but also to 
various local and state regulatory 
bodies. In the purely negative role of 
protecting his company against un- 
favorable action by any of these nu- 
merous agencies, a competent sani- 
tarian, at the head of a well-organized 
sanitation department, can render 
valuable service. 


Super Has Enough to Do 


No matter how conscientious a plant 
superintendent may be, or how able he 
is as an operating man, he simply 
does not have the time nor the facili- 
ties for keeping up with the latest 
developments in the field of sanitation, 
Of course, most plant superintendents 
ean figure out the progress made in 
this important phase of food process- 
ing—in time. But, that time might 
be long delayed. For the superin- 
tendent has his supervisorial duties 
that require all of his attention, every 
day. 

Management is always acutely con- 


rad 








Finding It Tough to Sell Your 


* says Author Griffin, 

rovered there were top 

ents that had to be sold on a 
sanitation prog 

“What started 
matter was a question I put to indus- 
try people: “Do you think that selling 
sanitation to a plant owner is 
really a hard job?’ startled by 
the replies: “Harder than you think— 
a lot harder! 

“Frankly, when I hear a man talk 
about ‘selling’ something to someone, 
it suggests sales resistance to me. And 
immediately | think this man must 
feel a lot of sales effort is needed to 
But in the case of 


looking into the 


food 
I was 


put his idea over. 


Top Men? 


sanitation, this just didn’t make sense 
to me. In fact I found it ineon- 
ceivable. 

“Yet from what I'm told—and by 
men whose truthfulness I don’t ques- 
tion—it is all too true that there are 
food plant owners who have to be 
‘sold’ on plant sanitation.” 


Mr. Griffin’s thoroughness in “look- 
g into the matter” is revealed in this 
ticle. He details a singularly effec- 
live presentation aimed at convincing 
management on the question of sanita- 
tion. And he punctuates it with practi- 
eal tips that will be of help to all—and 
of special value to those who are find- 
ing it tough to win over their top men. 





Vou can sho \ 


Any 


tnagers of a 


time 
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expenses 


ng output or jeopardizing 
vou're 


\\ hen 


pretts 


you 


hand with better products 
I 


yracth 


you're 


now 


} 
part Upon commercial 


heir 


pressure cleaning systems, 


eold water 


hot 


1 
and 


de- 


tiliz t ] 
utiiizing ‘am and 


producin volumes of a 
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gent solution under pressure, should 


placed in a central location from 


hich the solution may be piped 


anywhere in the plant. 


The old 
canning 


method of hand serubbing 


belts, tables, convevors, and 


supporting framework, with hot water 
solution was a slow 
Hyvdro-type 


ineffectual in 


a detergent 


and expensive operation, 


relatively 
ranie-matter 
will 


new type system 


sanitary in the 


more 


for cleaning 


he operating 
‘Its used to be cleaned 
enides and then laving the 
and scrubbing them 


belts on the floor 


an abrasive detergent. These 
mav be left running 


the rest ot 


Ss now In posi 
the 


much 


on and cleaned while 


equipment is being cleaned—a 


easier and less time-consuming method. 
; 
one cleaning operation, the 


pav te 


small power serubbers 
pick-up vacuum cleaner 


can do wonders. One plant purchased 


such equ pment at a coast ot approxi 


proceeded 


squeegee! 


tely 31.000 
opping and costs by 


ist $2,000 this instance, 


Was expected would take the 
| hree months 
with the ma 
ie study showed 
within ys dnen were clean 
four to fi the area pr 


And 


month’s time, 


ously covered by id mopping. 
that Within a 


were much cleaner than they 


not only 


the floors 


had been be fore, and because they 


were cleaner they were also sater to 


1} 
Walk on, 


pick up vacuum cleaners 


with proper attachments and also 


power sweepers have considerably 
reduced cost of dust removal in plants 
and warehouses. Ordinarily, dust aceu- 


mulations are removed from overhead 


FOOD 


rafters by first sweeping them, then 


cleaning the floor. The vacuum cleaner 
does this job better, quicker and at a 


Warehouse 


swept ny 


materially reduced cost. 
that 


are 


floors were formerly 


hand now cleaned with a power 


And 


Cow 
Lot 


sweeper, saving in labor 
should pay sweeper in less 
than a year. 

6. Strides can be 
tne latest 


fundamentally 


made with use of 


sanitary equipment. It is 


spice and span, also 
For 


plants are experimenting with a some 


easier cleaned. instance, some 
what revolutionary substitute for con 
elevators to 
dried fruit 

This is a 
after 


ventional bucket-type 
(such 
to another. 


zipper 


move products as 
from one level 
elt that is 


the product has been placed on it, then 


closed by a 
later is opened again at the transfer 
By placing water sprays and 
the belt, it is literally 

Any additional clean- 


pomt. 
squeegees on 
self-cleansing, 
that 
minimum expenditure ot 


ing may be required involves 

time because 
the system is manifestly more aceces- 
sible and has fewer hidden crevices 
and surfaces in which fruit particles 


ean lodge. 


Sum It Up—Drive It Home! 


the 
d up to a very potent 
Rach 


one is of significant importance to top 


foregoing 


Taken  all-together, 


} 
{ 


points should ac 
and eorvent sales presentation, 
management: Reduced costs, improved 
quality, the 
F&DA action and seizures, and 
sniping by 


best available ways to 
avoid 
con- 


And these 
all in face of the probability of more 


protection 
sumer research publications. 
regulations. 


strict 


and inereasingly 
If vou really need more sales an 
munition, use the appeal of pride in 
the ap- 
proach to top. Add, too, 


that methods 


product always a sure-fire 


ianagement, 
and 


sanitation sanitary 


and attention 


And if 


getting more more 
food 


prospect 


industry press. 


isn’t “sanitation 


ous” by the time you've gone this tar, 


then he is out of step with the times. 
Now, you've told the prospect that 


sanitation in food packing operations 


is getting more and more of a rong 


over by our governmental agencies 


time goes on. Smash this point home 


bv reiterating, in a more forceful man 
ner, that each vear sees further tighter 


f food standards. Remind hin 


of the 


closure due to seizure of some product. 


ever present threat of plant 
If he isn’t in an apprehensive sweat by 


then, he just hasn't had much experi 
And 
if you call this the “seare approach”, 
remember that it is the 
that 


strongest force for righteousness. 


ence with our regulatory bodies. 


fear of what 


may serves as the 


hap pe n af 


In making your presentation to the 


prospect, don’t do it by means of 
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intricate charts, graphs or tabulated 


figures. Granted, they always look 


impressive. However, treasurers and 


comptrollers are usually the only execu 
tives who really get steamed-up over 
them. 


Describe Operations 


Following your sales presentation, 


give your prospect a general idea of 


how a sanitation department is set up 
and how 
You the fact that 


good sanitation is absolutely essential 


it operates, 
have established 
to a quality product. Since the produc 


tion of such a product is a baste 
management tunection, it 
that 


consideration of top management. It 


then becomes 
axiomatic sanitation deserves the 


is, therefore, good business to assign 
responsibility for this phase of food 
to 


as is done with accounting, 


processing an organized depart 


ment—yust 
legal, purchasing, shipping, and other 
management functions, 


Being a management function (an 
essential part of management’s obliga- 
tion to the consuming public), this de 
partment should be represented at the 
management level. It is only in this 
that the sanitation 
be carried on efficiently and effectively, 
and properly coordinated with the rest 
Much de 
pends upon the emphasis and backing 

both 


it by top management. 


way program can 


of a company’s operations. 


financial—aceorded 


It is only this 


moral and 


the 


will 


kind of cooperative support from 
the ¢ that 
strengthen such a and 


top echelon in mpany 


program make 
it successful. 

should 
the 


made in 


Top management recelv¢ 
sanitarian 


pel 


and 


‘egular reports trom 


These reports should be 
son so questions may be asked 
> sanl 
effort to 
off his 


and taking a 


answered as they arise. 

tarian should make every 
terest his superior in getting 
swivel-chair occasionally 
first-hand look in the plants. This may 
But it certainly 
intelli 


sanitarian’s 


be a hard idea to sell. 
pays off in added interest and 
ot 


problems and suggestions. 


gent consideration the 


To keep abreast of advances made 
in this rapidly changing phase of food 
the should at 
conterences even 


Sanitation 


processing, Sanitarian 
tend 
devoted to sanitation work. 


And just as members 


and classes 
is a profession. 
of other professions attend conventions 
and schools, so should sanitarians be 
encouraged to keep up-to-date on prac 


tices, 


You Must Have Cooperation 


As a final word of caution, it will be 
best for you to admit that your selling 
job is just begun after you sell your 
One of the 
most important duties of a sanitarian 
is his plant inspections. These must 
intervals. They 
the sanitarian 


program to management. 


made at regular 


should 


be 


not be made by 


Proper Approach Is the Fundamental Key In 


him 


should be 


that would make 


“snooper.” 


alone; 
Instead, they 
nade in company with the plant supe. 


intendent or his man in charge ot the 


plant sanitation work, 


diseuss 


the 


These men may then 


efficiently and effectively 


And, wl 


report Is made to top management, w 


prog 


is. working. en a written 


a copy of it directed to the plant sup 


intendent, the sanitarian will know in 


advance what is contains. 
The sanitarian must have the cooper 


there to 


ation of supervisory 
should them 
help them 


personnel, 
\ 

he is 
By 


atively suggesting wavs to cut sanit 


convince 
not to snoop. 


cooper 


tion costs and at the same time do a 
more thorough job, he will develop the 
goodwill of his co-workers. 

“do 


with 


tollowing 


Above all, do not adopt a bossy 
attitude in 
Anyone 
quickly 


it or else” dealings 
plant 
this 


chances of 


personnel, 
will his 


Make 


them feel that the suggested improve 


method ruin 


reaching the goal. 

ments or changes will result in a more 
and sel] 
dictate. Re 
member the old adage, “You can drive 


efficient operation. Suggest 


your wishes—-but never 


a horse to water, but you ean’t make 


him drink.” 


The 


delivered by 


talk 
1950 


article 
the 


Annual Conference 


above com prises the 


author to the 
of the 


of Food Industry Sanitarians. 


Association 


Selling Sanitation 





SNOOPING 





COOPERATING 


BOSSING 
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4 MAIN PANELS. Upper left: Flour movement is automatically controlied trom this board. Upper right: Non-flour 
solids ingredients are handled from here. Above left: Formulation panel. Above right: Mixing panel. 


Electronic system turns out food product in 


QUANTITY AND QUALITY 


Four graphic control panels key Pillsbury’s large-scale output of 
prepared baking mixes—and but 12 men run plant . . . Result is 
superior product meeting the company’s high formula standards 


LLOYD E. SLATER Pillsbury’s “million dollar” prepared They move tons of several ingredients. 

Assistant Editor, “Food Engineering mix plant at Springfield, Ill. Blend them with a precision that must 

Comprising the total personnel of be subsequently reflected in the quality 

A “modern engineering baker's this large facility, just four supervi- of a 1-lb. cake. Pack the product into 
dozen” is the way you might deseribe sory technicians and eight auxiliary thousands of 100-lb. sacks. 

the -muall team of twelve men operating helpers “handle” a huge daily job: It’s all done the advanced-engineer- 
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ing way—with panels and pushbut- 
tons. For this plant reputedly is the 
most completely automatie operation 
ot its type, employing a practical com- 
bination of electronics with materials 
handling, “mechanical brain” style. 
And the result matches the principle 
a quality food mass produced, 

The new operation's food 
engineering innovations add up to the 


many 


following gains: 

W@ Ingredient costs decreased. 

@ Sanitation simplified. 

@ Formulation error-freed. 

@ Infestation chances curbed. 

@ Manpower costs minimized. 

@And... assured product quality. 
Before describing how these gains 

word or two about the 

this 


are effected, a 
structure housing pushbutton 
process : 

Of modern functional design, the 
building has a two-story portion, 180 x 
300 ft., and a central tower 110 ft. 
high. Most of the processing 
place in the tower—which is construe- 
ted of tile, red brick, and glass brick 
to minimize atmospheric effects. Ware- 
housing, shipping, receiving, 
chanical departments are 
throughout the first 
building. 

Second 


takes 


and me 
spread 
floor 


structure is 
control 
tories, and experimental baking kiteh 
This air-conditioned. 
The processing area also is constantly 


floor of the 


occupied DY otfices, labora- 


ens, space is 
kept, under separate thermostatic con- 
trol, ata temperature above 80 deg. F. 
Open-grated flooring between 
levels in the tower helps to assure this 
conditioning. 


steel 


Ingredients Come in Bulk 


Operations and layout are best de 
seribed by following each ingredient 
into the 


process. Five groupings of 


CENTRAL PROCESSING tower dominates new prepared mix plant. Mill (in 
background left) supplies flour through air conveying system 


ingredients are mass-maneuvered into 


Pillsbury’s prepared mix line—ilour, 
sugar, other premixed dry ingredients, 
liquid shortening, and liquid flavoring. 
The first 
Fuller 
iatter 
piping. 
Flour comes from the 


600,000-]b. 


two named are moved by 


Airveyors before mixing, the 


two handled by pumps ana 
adjoining 1, 
through a 


conveyor that deposits it in ingredient 


mill 


storage bins on the top level ot the 
Both hard 


wheat flour are handled in this manne 


tower. wheat and soft 
These bins in the prepared mix plant 
are remotely surveved from a control 
panel in the flour mill, the readings in 
dieating bins available 


position of valves on 
Supplying of flour is 


When the 


empty, the operato 


complete] 


automatic. control panel 
indieates a bin is 
contact 


merely pushes a momentary 


button and an air eylinder-drive: 
valve to the air-conveyor system opens 
This 
the system. 


feeding of flour to 
When full, a high 


Bindieator shuts down the feed auto 


starts the 


level 


matieally and the line valve closes 


From Bulk-Sugar Car to Bins 


Als 


g i 
eee 


SPECIAL SUGAR CAR is leased by company. 
tom unloading spouts for efficient bulk-handling procedure. 
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It has bot- 
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700-ft. air 


flour 
going to the prepared 
5.000-Th. 


For accounting purposes, all 
from the mull 
mix plant passes over a 
process 
specially-designed, 100,000 |b.-capacity 
that is 


Unloading is 


bulk-sugar cat leased by the 


company. into 


spouts 


directly under the car as 


the plant siding. spout leads 


subterranean sugar-unloading 
where a surge bin delivers 175 
sugar per minute to an air-conveying 
The 
lated product to storage bins ot 


00 Ib. capacity. 


takes the granu 


500,- 


system latte 


The only manpower needed Lor sugar 
required to hook up 


the telescopic connections between bulk 


unloading is that 
car and surge bin in the sugar vault. 
Total discharge of the ear is accom 
plished in 8 hr. And the air 
ing system shoots the load to storage 


eonvey- 


automatieallvy—with indicating lights 
following the sugar’s route and show- 
ing the condition of each bin. 

Sugar is removed from storage, as 
needed by the process, via a screw con- 


veyor, Which delivers it to a sifter and 


ae i} 


STORAGE BINS will hold 500,000 lb. of granulated 
Air conveyor in-feed panel is seen at right. 





Weighing and Metering Ingredients 


saae sdbhsttt 
=e 


FOUR SCALES (right) 





ealed here inside 


redients that 


Zo int 


t} en house 


pulverized until it is automat 
cally removed, air-activated, and air 
conveyed » the ingredient storage 


Other Dry Ingredients 
All 


powdered milk, 


minor dry ingredients 
cocoa powder, leave! 
vos, etc, are received in railroad 
r lots in 100 1b. multiwall paper bags. 
| nbagging and teeding to the process 
oceurs on the first floor of the plant. 
that 
r conveying pass through a 


Ineredients require premixing 


prior to al 


2,000 Ib. mixer. Other dry ingredients 


are loaded into a dust-hooded feed-in 


hopper. Both mixer and hopper dis 


rge through pnenmatteally oper 


gates onto a conveyor delivering 


one o 


used for weighing of ingredients. 


i 


They are completely controlled from panel seen in rear. 


FLOW METER controller operates an automatic valve to 


formula deliver correct 
ot 


an 


to a 500 Tb. min, sitter. The flow 


dry ingredients is then split’ by 


equalizer gate valve to send identical 
product streams to two 250-lb.-per 
min. Entoleters, where possible infes 
tations are destroved and complete 
blending occurs. 


the a 


Redler conveyor elevates the dry in 


From Entoleters, type 
gredient mixture into two storage bins 
equipped with air-operated discharge 
gates. When the process demands more 
ingredients in the ingredient storage 
tanks, these gates are driven open and 
the product discharges: into a Fuller 
system for air conveying to the top 
of the building. 

Nerve center in directing the flow 
ot ingredients the feed-in 
area control panel. Here is graphically 


Is 


minor 


FOOD 


amount 


of liquid shortening 


outlined (in black miniature on a 
white panel surface) each unit of pro- 
cessing, moving, and storage equip 
ment in the feed-in area. On this panel 
there are also reproductions of the 
ingredient storage tanks topside that 
store the ingredients, with lights in- 
dicating the supply available in each 
tank. 

Thus, one man ean direct all auto- 
matic operations in the with 
auxiliary help required only to empty 
sacks into the feed-in hopper and 
mixer. When of 
topside becomes low, he is advised by 
warning lights. 
ciated pushbuttons, and watching the 
lights, he then supplies the needed 
ingredients, them aloft 
through the air conveying system. 


storage ingredients 


By means of asso- 
sending 
ENGINEERING, 
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SUGAR IN HOPPER CAR 





OTHER DRY INGREDIENTS 
(in 100 Ib. bags) 











FLOUR FROM MILL 








Chute 
Screw Conveyer 
Air Conveyer 
Bulk Storage 
Screw Conveyer 
Sifter 
Magnetic Separator 
Pulverizer 
Screw Conveyer 
Pulverized Sugar Storage 
Screw Conveye: 
Surge Bin 
Vane Feeder 
Air Conveyer 
Ingredient Storage Bins 
Screw Feeder 
Scale Hopper “B” 
Surge Hopper 
Vane Feeder 
Redier Conveyer 
Sifter 
Mixer “A” 
Mixed “B 
Redler Conveyer 
Packers 
Belt Conveyer 
Metal Detector 


Pallets & Storage 


Premixer 


Screw Screw 
Conveyer 


= 


Sifter 
Entoleters 
“Z" Type Redler 
Ingredient Storage Bins 
Air Conveyer 
Ingredient Storage Bins 


Screw Feeder 


Scale ae “ce” &"“D” 


Surge Hopper 


Vane Feeder 


Feed-in Hopper 


Conveyer 


Air Activator 
Air Conveyer 
Ingredient Storage Bins 
Scale Hopper “A” 
Surge ai 


Vane Feeder 








SHORTENING IN 
TANK CAR 





Turbine Type Pump 


Horizontal Storage Tank 


Positive Displacemenr 
Feed Pump 


Flow Controller 








LIQUID FLAVORING 
STORAGE (in tanks) 





Pulse Feed Pump 


PRODUCT FLOW 


PILLSBURY PREPARED-MIX PLANT 
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Packing, Inspecting, Storing Handling of liquid ingredients for 


the process is, of necessity, quite dif- 


ferent from that of the dry ecom- 
ponents. 

Shortening is supplied to the plant 
in 80,000 Ib. capacity tank cars. These 
unload through turbine type pumps 
in slightly more than an hour. Shor- 
tening is then stored in 10,000-gal. 
horizontal cylindrical storage tanks 
equipped with automatically controlled 
unit-heating systems. Recirculating 
pumps keep a constant flow of this 
ingredient going to the mixing area, 
where a flow-metered by-pass line de- 
livers shortening when called for. 

Liquid flavoring is stored in small- 
capacity stainless steel vats and is sent 
to the process through Pulsateeder 
pumps. These will furnish a fixed 
quantity of flavoring during specified 
time periods. 

FINISHED product is packed in 25- and 100-lb. multi-wall paper bags by these 
automatic machines. Unit (left) fills six large bags a minute. Formulation and Weighing 

As the preceding description of dry 
ingredient flow has shown, all solid 
components of the prepared mix finally 
locate in ingredient storage tanks on 
the top floor of the plant. These 
cylindrical vertical bins (there are 46 
of them) are of varying capacities 
and are made of galvanized iron or 
stainless steel, according to the in- 
gredient handled. 

Each bin is equipped with airpower- 
operated cylinder valves on teed-in 
and discharge lines, as well as level 
indicating devices. 

The ingredient storage bins are 
arranged in four groups to supply 
four weigh-scale hoppers on the floor 
below. Each hopper is associated with 
a multi-beam scale to allow the addi- 
tion of varying ingredient weights in 
accordance with the formula being run. 
Thus, the complete formulation and 
weighing operation is accomplished 
through the action of 25 beams in four 
scales. The weight of various ingredi- 


ent batches going into the mix is set 
by positions of “riders” on beams. 

; The four seales handling dry in- 

‘ ‘edients are designated “A,” “B,” 
‘C,” and “D”. Secale “A,” with three 
beams and having a capacity of 3,000 

i 

» j 


ELECTRONIC detector is safeguard on bagged-goods. It will “spot” any tramp 
metal in bag, then stop conveyor and sound an alarm. 


lb., usually handles flour stored in 
bins No. 1 to 11. Seale “B,” having 
five beams and also handling 3,000 Ib., 
takes care of the pulverized sugar 
used in the mix. However, bins No. 
13 through 23, supplying “B” seale, 
J can also store flour as well as sugar 
and direct it to this seale hopper. 
Seale “C,” with a 600 lb. capacity 
and nine beams, cares for the other 
dry ingredients. These are fed from 
bins No. 25 to 35. Seale “D” is set 
up to handle ingredients through hand- 
fed hoppers, should air conveyors be 
LIFT TRUCK AND PALLETS are employed for movement of finished, in- shut down or normal feeding opera- 
spected products. Bag flattener is used to improve stacking (Turn to page 185) 
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HANGING 24-ft. high, sausages are dried by regulated air fed from ducts placed at various levels from floor to ceiling 


Old Recipes plus New Tools 


Equal Top-Quality Meat Delicacies 


Armour’s dry sausage department in South St. Paul shows how latest 


meat handling and processing technics can match “old world” products 


RADITION and ancient recipes go 
into the manufacture of dry-sau- 
And Armour and Company’s 
Paul 

and 


sage. 


new department at South St. 


carrying out one of the largest 


efficient dry sausage operations 


most 
in the country 
the practical adaption of engineering 


relies upon them. plus 


technies usually associated with other 
food products. 

It might seem that the extreme eare 
and constant inspection so vital to true- 
type dry sausage would belie the use 
of bulk handling efficiencies and large, 
economical processing equipment. Yet 
(rmour find their modern 
methods ideally suited to this ancient 


engineers 


process. 

@By cutting down product transfer 
time with the latest in conveying sys- 
tems and eliminating drying variables 
with automatic controls, a complete 
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line of dry sausage is being mass pro- 
duced that retains all the appeal and 
delicate flavor of ‘‘old country’’ pro- 
totypes. 

Let’s see why these new tools so 
readily apply to an old 
First of all, a unique bucket conveyor 


process : 
system 1s used to deliver the meat and 
trimmings. This 
time transter of product between hand 


eliminates a three 
pushed trucks and the grinders, By 
thus reducing handling, greater sanita 
afforded, 


materials 


tion is with no chance of 


toreign getting in to upset 
the fixed and delicate formula of the 
product. 

Then, after stuffing, the dry sausages 


are sped through each stage of the 


process by an overhead rail conveyor 


system. This permits fast, clean and 
product Abnormal 
lingering between points in the process 


sate movement. 


1951 


can mean undesirable wrinkling and 
color changes. 

Thus, modern materials handling is 
able to offset the time lags which can 
hurt a distinctive item when it I= mass 
produced. 

Another technical achievement is the 
use of automatically controlled space 
conditioning in the drying operation 
Sausage makers readily agree that this 
is the most vital point in the process. 
Careful attention throughout dry 
has always been necessary for optimum 


ing 


color, flavor and general appearance 

The new dry sausage department uses 
versatile 
the time-honored drying schedule origi 
nated by skilled European 
makers. Temperature and humidity 
of each holding room are recorded and 
controlled at fixed 
the particular product. 


entorce 


instrumentation to 


sausage 


values set up for 
In addition, in 





SPICES 


carefull 


SMOKING 


t 


running at 


This eliminates the old 


into 


going 


y measured in 


room temper 


> uniform drying 


l rooms (24 ft. 
fed from 


various levels fr 


various 


a series ot 


types 
aromatic 


ature 


in 


), the regu 
ducts 
om tloor to 


prac 


tice of having to reverse the position 


of top and lower level sausage during 


drving. 


Not so lo 


ng ago most of 


the 40-odd 


varieties of dry sausage had a relatively 


mark 


population, 


small 
las ju 
scale, 


quantity 


et among 


This 


stified the 


brings ¢ 
establ 
well-engineered 


production? 


ln rant 
me 
ishment ¢ 


facilities 


spice room 


is highly important and 
is carefully logged through stem thermometer 


of dry sausage are of 


MIXING 
unit 


steel 


i 


done by 


Armour the 


of this picturesque line by setting-up 


recognized possibilities 
a special dry sausage sales department 
and promoting the produet extensively 
Aided 
by 30 specialty salesmen, branch house 
and 


ost 
dealers, 


in its nation-wide organization. 


plant salesmen now sell direct to 
This has placed dry sausage 
Its 
in 


on practically every meat counter. 
natural appeal, coupled with an 


quisitive and developing American 


palate, has demanded growth of pro 
duction facilities, 
In addition, and further sparking 


the increased demand, dry sausage has 


FOOD 


the 
precedes transfer to the 


WASHING mortadella 


a steaming hot spray showered upon meat, 





in this stainless 
curing room. 


“ 


spices and the meat 


is 


sausage follows smoking and 


naturally fit into the trend toward self 
service meat retailing. Individual eon- 
ot Thur 
inger and Cooked Salami show growing 
And 
vacuum-packed 
Cooked Salami 
successfully 
test, 

The success story of this tradition- 


sumer-size units Cervelat, 
a new line of single-sliced 


cold 
and 


sales. 
including 
Thuringer, 
passed its intial market- 


cuts, 


has 
ing 


steeped food line can serve as a splen- 
did example to other expansion-minded 
processors with specialty or unusual 
items of equal potentialities. 
Much of the appeal of dry sausage 
ENGINEERING, 
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But Methods Are Adapted to Up-to-Now Engineering 


CURING is done in refrigerated 


DRYING is automatically controlled 
wall. Temp and humidity charts are 


the tradi 
old 
Because of this, each 
type receives much individual attention 
the out even 

1 the point of following the age-old 
and distinctive method of tying the 
sausage. Among Europeans, and also 

fast developing group of American 


careful retention of 


flavor 


ilies In 
and 
world varieties. 


tional appearance of 


luring process—earried 


connoiseurs, the wrapping of the twine 
its looping and number of longi 
tudinal strands—can aetually affect 
sales, 
Here is a list of some of the South 
St. Paul plant’s lesser-known and more 
FOOD 
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room using 
carts. Temperature is checked frequently. 


ze 


stainless 


by instruments on 


checked daily. sausage 


exotic sausages, that are rapidly com 
ing into favor: 

Genoa Salami—made with _ finely 
chopped pork, with aged wine flavor, 
named after the Italian seaport. 


Goteborg—made of beef and pork 


heavily smoked to suit Seandanavian 


palates, named after the Swedish town. 
Mortadella 


weighs 5-7 Ib., 


contains pork and beef, 
“shaped like a 


and is 
punching bag.” 

Frizzes—a French sausage contain 
ing pork and beef, weighing about J 
lb. 

Chorizos—lightly smoked 4-in, Span- 


Los4 


AFTER STUFFING, meat is conveyed (above) to hold 
ing room by means of an overhead rail system 


TYING pattern is often a factor in acceptance of dry 
Here’s 


a close-up of Genoa salami 


ish link sausage, seasoned with paprika 
and sweet red pepper. 
Capacola—solid pork 


with 
red pepper paste before stuffing into 


prece of 
shoulder meat which is covered 
casing. 
Prosciutti 
treated hams, pressed into a distinctive 
flat shape. 
The production of the dry sausage 


specially eured and 


said to be among the world’s first pro 
carried 


with 


cessed foods—is on in clean, 
tiled the latest ir 


conveying, instrumentation, and stain 


surroundings 
less steel equipment. 
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ORANGES (left) were inoculated with stem-end and blue mold decay then processed with special liquefied gas 


. 


After 


17 days all were sound. But all fruit at right, similarly inoculated but untreated, showed signs of rot after like period. 


New Treatment Ups Fruit Life 


Special gas process enables shipment of citrus fruits, strawberries, also 
tomatoes for long distances without refrigeration. Improves color, too 


C. E. WRIGHT 


“Food Engincering’’ Correspondent 


Experiments and tests, conducted 
over a period of years by the Skinner 
Machinery Co. Division of Clinton 
Foods, Ine., Dunedin, Fla., 
sulted in development and suecessful 


have re- 
liquetied gas for de-greening 
[ruits tor 
preventing or arresting decay in ship- 


use ola 


fresh and vegetables and 
ping. 

During the past year, this process 
has been tried out on several hundred 


regular commercial shipments with 
such good effect that the experimental 
stage may be said to have been passed. 
The treatment was first applied in 
the Florida field Reece ntly, 
however, it has been used on ship 
ments of peaches, strawberries and 
tomatoes, 
@ Checks on a large number of these 


shipments indicate a marked reduc- 


e1trus 
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tion in losses from mold and other 
decay, thus permitting the storage of 
fresh products for longer periods be- 
fore processing. 
Experiments now 
with pineapples and cantaloupes in- 
dicate that 
tained, and also that an improvement 
result ripen 


rasses. 


being conducted 


similar results will be at- 
in flavor will from the 
inv action ol 

The liquid is packaged in 50-val. 
steel drums, shipped 
to any point. It is applied by placing 


which can be 
the required quantity in the bunker 
of the truck. 
The liquid vaporizes, filling the stor- 


railroad car or motor 
age space with a fog-like atmosphere 
which envelops the entire shipment. 
@ Shipments thus protected have been 
made without ice, thereby resulting in 
a saving of from $40 to $125 per car. 

As far back as 1936, H. J. Keller, 
manager of Skinner, began 
effort to find a 


general 
experiments in an 


FOOD 


method of speeding up the de-greening 
time for citrus fruits. First used was 
a kerosene gas burner. By smother- 
ing the jet, an incomplete combustion 
resulted which produced traces of 
ethylene gas that colored the truit. 
This was not entirely suc- 
cessful, however. 

The industry then went to the use 
of ethylene gas, but found that high 
required and this 


p! Ocess 


humidity 
tended to cause decay spores to de- 
velop rapidly. On the other hand, if 
the humidity was brought low, 
shrinkage—as much as 2 percent by 
weight in 24 hr. result. As 
early season fruit is frequently held 
from 72 to 100 hr. before being proc- 


was 


too 


would 


essed, a profit-consuming weight loss 
could be entailed at low humidity. 
So the problem was to find a 
method that would combine high 
humidity with no decay. 
Then, by the 


familiar method of 
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trial and error, Mr. Keller finally hit 
upon a combination—a high humidity 
operation that would cut down evap- 
oration and at the same time check 
the growth of mold spores. 


Mixture De-Greens Quickly 

The first test was a simple de- 
greening operation on grapetruit. 
Samples of the fruit were divided 
into two portions, one being treated 
with straight ethylene gas, the other 
with ethylene plus the Skinner proe 
ess, which, though produced by a 
secret formula, is described as a mix- 
ture of chlorinated hydrocarbons. 
@The de-greening time for straight 
ethylene was 36 hrs. while the special 
mixture produced the same result in 
24 hr. Not only was there a 12-hr. 
Saving in time but the de-greening 
job was better done and there was 
less loss of weight. Even some of the 
fruit that was slightly damaged 
showed no evidence of decay after 
being removed from the treating 
chamber. And the ‘‘packout’’ (a term 
used in the citrus processing industry 
to indicate the amount of shippable 
fruit in a given lot) ran 76 percent 
with the ethylene-Skinner mixture— 
15 percent better than the 61 percent 
for straight ethylene gas. 


Prevents Decay, Too 


Believing that he was now on the 
right track, Mr. Keller continued his 
experiments for some time, mostly on 
citrus fruits. In order to simulate 
the most serious conditions that 
might be encountered, fruit was inocu- 
lated with both stem-end and blue 
mold deeay and placed in air-tight 
bottles with 100 percent humidity. 
The contents of one bottle (treated), 
showed no decay after 8 days, while 
the contents of the other (untreated) 
bottle, showed 100 percent decay in 
24 hr. 

There were many subsequent tests. 
One of these, for example, was on 
inoculated oranges, divided into two 
lots, one treated for 24 hr., the other 
not treated. A photo taken after 17 
days showed very little indication of 
spoilage in the treated lot, whereas 
all the untreated fruit showed signs 
of decay. 

Another test on two groups of 
inoculated oranges showed the follow- 
ing results: After 5 days, treated 
fruit no decay, untreated 10 decay; 
after 9 days, treated fruit 4 decay, 
untreated 13 decay; after 11 days, 
treated fruit 8 decay, untreated 18 
decay; after 16 days, treated fruit 
10 decay, untreated 27 decay. 

Crates of oranges, as packed for 
commercial shipment, were later 
tested under similar conditions. After 
18 days, the crate that had been 

(Turn to page 157) 
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BOTTLE TEST: it Proved Gas Idea Sound 





Treated Untreated 


IN TESTING NEW TECHNIC, Researcher Keller simulated severe conditions 
affecting the fruit. He inoculated oranges with decay spores, gas-treated half of 
them, then placed the two lots in closed jars with 100 percent humidity. Top 
photos: After 8 days, treated oranges (left) were in good condition, whereas 
untreated (right) were badly decayed (in fact had decomposed after only 24 hr). 
Lower photos: After 11 days, fruit was removed for closer examination. By 
then, some of treated oranges (left) had developed stem-end decay. But all 
untreated fruit (right) was rotten 
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SPACEMASTER 
electric truck with 4,000 
Has 6514-in. free lift, 127 
Features 61-in. turn 
Products 


LEWIS-SHEPARD 
‘61” is new 
lb. capacity 
in. fork elevation 
Lewis-Shepard 


Mass 


ing radius 
Inc., Watertown, 


PRI OVER 


walking 
1,500 Ib 
Has 
long 
Mus 


BELL PRIME-MOVER is a 
platform truck 
Available with 
5-hp 
31%, in 
catine, la 


which carries 
l0-cu. ft. bucket 
engine. Is 68 in 


Mover Co., 


1ir-cooled 


wide—Prime 


“102” is box-cal 
of carrying 1,000 Ib 
engine gives 11 mph 
Turning radius 
Waukesha 


BUTLER 
unloader capable 
The 4-cyl., 25-hp 


scoop-type 


Scoop elevates 112 in 
6 ft. 3 in. —Butler Bin Co., 
Wis 
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YOUNG EXPECITER is walking gaso- 


truck carries 800 Ib 
and is 


3%e-hp 


that 
very 
air-cooled 


line hand 
at 6 mph 


unit. Has engine 


Special front frames handle variety of 


Young Iron Works, Seattle 


POWER 


jobs 


maneuverable 


HYSTER SALSBURY truck carries 
4,000 lb. at 8 mph. Has unique inter- 
changeable turret power unit with 6- 
hp. air-cooled engine. Platform is 42 
x 60 in. Features great maneuverabil 
ity.—Hyster Co., Portland, Ore 


MOVERS 


What's new in materials handling equipment 


BUDA MODEL FT30- 
24 is new 3,000-lb. ca 
truck with 24- 


center 


pacity 
in. load Free 
lift is 24 in., tele- 
scoping lift, 108 in. Its 
t-cyl engine drives 
45 fpm 
construction 
with 
disassembly for 


load Features 
rugged 

combined quick 
easy 
maintenance guda 


Co., Harvey, Il 


FOOD 


ee 


AUTOMATIC’S 
fork truck 
for aisles less than 6 
ft. wide Instead of 
turning truck at right 
angles to stack pallet 
load, forks can _ be 
swung 90 right 
or left. Scissors action 
extends forks to put 
load in place.—Auto- 
matic Transportation 
Co., Chicago. 


new 
side-loader 


deg., 
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LYON-RAYMOND SPACEMAKER is 
low-cost 4.4-hp. truck with a riding extremely compact electric truck with 
platform. Will move 3,000 lb. at 5 mph a 2,000-Ib. load capacity and 31%4-mph 
Hydraulic lift handles 40- to 48-in. pal- speed. Width is 30 in.; overall length, 
Knickerbocker Co., Jackson, 27 in. plus load.—Lyon-Raymond Co., 
Greene, N. Y. 


KNICKERBOCKER TRUCK-MAN is 


lets. 
Mich 


ON PARADE... 


as revealed at recent exposition in Chicago 


os 


YALE DIESEL lift 
truck. First of its type 
in U. S., it is designed 
for use where fire 
hazards exist and 
fresh air is limited. 
Hercules 6-cyl. engine 
gives 13 mph. Primary 
lift is 66 in. Features 
hydraulic transmis- 
sion and muffler which 
screens sparks.—Yale 
& Towne Mfg. Co., 
Philadelphia. 


WHITING 
MOBILE is a unique 
railroad car mover 
with road wheels at 
right angles to track 
wheels. Has 7,350-lb. 
draw-bar pull at 1.5 
mph. in low. Powered 
by 4-cyl, 60-hp. engine, 
it pulls 1,100 Ib. 20 
mph. on the 
mph. on 
Whiting 

vey, Ill 


TRACK- 


road, 9 
tracks. 
Corp., Har- 
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BAKER TYPE FT is new 4,000-lb 
capacity electric unit. Travels 5.3 
mph., has a 126-in. telescoping lift 
Features forks, shifters, fork 
spacer and clamp in one unit.—Baker 
Raulang Co., Cleveland. 


side 


, ag! 
AUTOMATIC’S fold-away forks are de 
signed to handle new hook pallet (be 
low). In lowered position, forks take 
standard pallets.—Automatic Trans 
portation Co., Chicago. 


HOOK PALLET saves vertical space 
because it is about 5 in. thinner than 
standard pallet. Truck for handling it 
(above) operates in narrow aisle be- 
cause forks fold up.—Automatic Trans 
portation Co., Chicago 





STEUBING MODEL KP, powered walking-lift truck which 
4,000 Ib. Smallest model is 633 in. long, 24 in. 

It has two forward, two reverse speeds; will travel 
Lift Trucks, Inc., Cincinnati 


carries 


ters. 


POWER MOVERS (Cont'd) 


For more information about any item in this 
article, use Reader Service coupon (adjacent 
to inside back cover). 


CRESCENT Electric Palletier Model 

C-4 has 4,000-lb. capacity at 24-in. load 

center. Speed, 5 mph.; maximum lift, MOTO-TRUC SHORTIE model PAL- 
130 in lift, 6342 in. Features SC is a mere 22% in. longer than its 
hydraulic brakes and automobile-type load. Capacity is 6,000 Ib.; speed, 3 
Truck Co., Div. of mph. Has electric-hydraulic lift. 
Barrett-Cravens Co., Lebanon, Pa Moto-Truc Co., Cleveland 


free 


drive Crescent 


REVOLVATOR GO-GETTER, model 
6-48, is new electric lift truck with 
capacity of 2,500 lb. It straddles 48 x 


MOBILIFT TIER-MASTER has 2,000 
with 15-in. load center; 117 
in. lift from floor; 47-in. free lift. Has 
3-cyl. air-cooled engine. Two-way con 48-in. pallet, lifts 85 in., 115 in. and 
trol levers eliminate gear shifting 156 in tevolvator Co., North Bergen, 
Mobilift Corp.. Portland, Ore N. J 


capacity 
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POWER DRIVEN CURVE, made in 90- and 180-deg. units. 
Rollers of 2-in. dia. are set in channels on 4- 
A 1/3-hp. motor drives the curve at 45 fpm. 
J. Ferguson Co., Jenkintown, Pa. 


or 6-in. cen- 
Harry 


CLARK PUL-PAC is special attach- 
ment that eliminates pallets. Load is 
placed on a thin carrying sheet over 
carrying plate. Gripper jaws load 
truck. Pusher rack removes load. 
Can handle 1,300 lb.—Clark Equipment 
Co., Battle Creek, Mich. 


MERCURY JEEP Model 230 is new 
electric fork truck of 2,000-lb. capacity 
with 130-in. extreme lift, 5914-in. free 
lift. Has foot-pedal acceleration. Turn- 
ing radius, 60 in—Mercury Mfg. Co., 
Chicago. 
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CMP: What It Is, What It Does 


DO failed to do the job, so a Controlled Materials Plan takes over. 
t is designed to achieve proper distribution of scarce materials. 


ere is a brief explanation of CMP and how it affects our industry. 


A OF July 1, the Controlled Ma- 

terials Plan supersedes the De- 
tense Order rating system. DO failed 
to work because it provided no physi- 
cal control over basic materials. As a 
result, a 50 pereent equipment short- 
age was foreseen in some fields. 


Stainless Steel Critical 


Stainless steel has been driven out 
of cireulation to a great extent. An 
official in the NPA steel division told 
the dairy equipment manufacturers 
group on April 17 that the dairy in- 
dustry could obtain this year only 10 
percent of the stainless steel used in 
1950. More recently, NPA has advised 
unofficially that there is only 60 per- 
cent enough stainless steel to fill the 
detense orders approved by NPA for 
future delivery. 

Only recently has NPA been able 
to control stainless steel starting 
at the mill level. This may explain 
why one food manufacturer was asked 
more than $3,000 for a machine which 
sold for less than $1,400 a year ago. 
Anyway, we can see that the food in- 
dustries need CMP just as badly as do 
the defense industries. 


CMP Controls Basic Materials 


\ controlled materials plan is what 
the name implies. It controls distri- 
bution and usage of basic raw ma- 
terials such as steel, aluminum and 
copper, from ore to end products. 
Complete control is absolutely neces- 
sary to avoid black market operations 
under existing conditions. 

Insofar as the food industry is con- 
cerned, CMP protects materials and 
component parts needed for mainte- 
nance, repair and operating replace- 
ments. 

CMP will eliminate some DO abuses 
by limiting materials or facilities to 
definite allotments, beyond which even 
the military cannot go without getting 
an additional allotment (theoretically, 
at least). Moreover, processors can 
no longer, under CMP, write their 
own tickets under DO-97. This has 
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been superceded by CMP. The cut-ofi 
date is that of the CMP-MRO regula 
tions. 


CMP in World War II and Now 


It was 1943 before CMP was intro- 
duced in World War II. Now a CMP 
is in existence less than nine months 
after creation of NPA. In the earlier 
case, however, the War Food Admin- 
istration was set up to administer the 
allocation of basic materials and facili- 
ties which were allotted by the War 
Production Board. This acecom- 
plished by absorbing the Office of Ma- 
terials & Facilities set-up in the De- 
partment of Agriculture right into 
the WPB organization. 

There are two fundamental differ- 
ences between the WFA program, 
which worked admirably, and the pres- 
ent set-up. First there has been a mini 
overall allotment of 
terials and facilities to the food 
industry. Therefore it will be exceed- 
ingly difficult during “peace time” to 
administe> CMP in behalf of the food 
industry. Second, OMF now is in the 
U. S. Department of Agriculture. 

To some small extent, industry men 
have been placed in key positions, or 
used as consultants, in OMF. Hither- 
to, however, they have been able to 
obtain from NPA help for the food 
industry only to the degree that any 
particular claim can be justified in 
comparison with defense claims. The 
final decision is NPA’s, not Agricul 
ture’s, 


was 


mum basic ma- 


Product Classes and Codes 
Under CMP, all products are di- 


vided into two classes, A and B. Class 
A is reserved purely for defense pur 
poses, and Class B covers all civilian- 
type requirements. Class B is further 
subdivided into two classes: Products 
for which a allotment of 
raw materials has been set up and 
those for which only MRO allotments 
have been established. The latter prod- 
uets are identified in the offieial CMP 


*) 


quota or 


Class B product list by asterisks ( 


1951 


The official Class B product list 
codes follow the B-produet portions 
of the 5-digit product classes used by 
the Census 1949 
1950 annual surveys ot manufacturers 
and by NPA in reporting on form 
NPAF-1. Where than 5 digits 
are used, the product comes under the 
jurisdiction of more than one NPA 
division. Where 4-digit codes are em- 
ployed, the census classes were re 
grouped to facilitate reporting on 
Form CMP-4B. 

A directory is furnished by NPA so 
that a product in which a person is 
particularly interested may be easily 
found with its pertinent identifying 
code number. 


3ureau in and 


more 


Food Processing Allotment 


In general, all food processing ma- 
terials and facilities are ineluded 
among the regular CMP-B_ product 
items (without asterisk) except for 
bottling equipment (asterisked). How- 
ever, this is not quite so favorable as 
it may appear on the surface, at least 
for the remainder of this year. 

In allocating controlled materials for 
the third quarter, the base period 
used was the first two quarters of 1950, 
when food equipment manufacturing 
in many lines was at low ebb. So the 
amount allotted may constitute a size- 
able cut from the present rate of op- 
erations for most food machinery 
manufacturers. 

For the third 
least, production of materials 
remain at the levels of the first 
quarters in 1950. Practically, 
may mean not much more than MRO. 

Applications must be presented by 
Form 


of 1951, at 
will 


two 


quarter 


this 


equipment manutacturers on 
CMP-4B for all materials 

excess of the following amounts: Car- 
bon steel, 5 tons; alloy steel, 1,000 lb.; 
stainless zero \|b.; copper and 
copper base alloy, 500 lb.; and alumi- 


basic 


steel, 


num, 500 Ib. 
Surprisingly, the food industry has 
not vet been seriously affected by the 
(Turn to page 220) 
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FED FROM oven on conve 


eatly turned up 


Lots move right to cartons 


WORKERS pack matzoth into cartons, which are then put 
(top) leading to sealing machine. 


nh conveyor 


yor (left), the 6-by-619-in 


to form handy edgewise 


lots that the worker 


mixing bowl 


matzoth drop onto counter-balance 
s can rapidly grasp and place in the cartons. 


Then (center) they are 


scale 


Mixing also more efficient 


FLOUR is automatically weighed and fed via chute into 
Small pipe meters-in the water. 


Weigher-Stacker Speeds Matzoth Line 


Enables Goodman’s to package cracker-like bread in less than half of former 


time. 


N INGENIOUS weigher-stacker is 
outstanding among a series of im 
provements in the matzoth (also com 
line at A. Good 
Long Island 


monly spelled matzo) 
man « 
City, N. Y. 

Other 


Sons, Ine., 


COTA pany 
processing this cracker-like unleavened 


bread made of flour and water are: 


l Semi-automatic dough mixing; 


94 


innovations for 


(2) continuous feed of dough into the 
(3) elimination of glue hard 


and (4) a 


rollers; 
ening on sealing machines; 
self’ operating coder. 

The 
three years ago by company engineers. 
It automatically stacks matzoth hori 
zontally, from the 
veyor; weighs out enough to fill a 
package; then turns the matzoth on 


weigher-stacker was developed 


direct oven ¢on 


FOOD 


Improved, too, are dough mixing and feeding, also sealing and coding 


their edges so that workers may most 
easily take the bunches and place them 
in the cartons. 

Before, five workers 
But with this new equipment in action, 


were needed. 

two men pack the same amount. 
The unit consists of two separate 

conveyor sections: The first for carry- 

ing matzoth stacked horizontally, the 

second for vertical batehes, 

1957 
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As can be seen in the accompanying 
illustration, the first 
permanently - mounted 
whose the 
3ands are 4 in. wide and 41 in 


section has fine 


steel — bands 


around ends conveyor ro- 
tates. 
long, with 414 in. between. Two chains 
at the outer edges of the first and fifth 
steel bands, attached by channel-shaped 
bars, form the moving portion of the 
Flights that are 4 in. high 
wide hang down from the 
the 


flights to a 


conveyor, 
and 4 in. 
‘hannel-shaped 
bands, making 


bars in-between 


steel five 
row. 

The first 8 in. of the 
(right next to the oven conveyor) are 


steel bands 
actually separate and form one part 
of a counter balance scale. 

the 


con- 


Base of the second section of 


weigher-stacker is a wire-mesh 
veyor. Steel bars are fastened to the 
wire every 484 in. Vertical flights, each 
5 in. high and 234 in. 


tached to the bars, the spacing eorre- 


wide, are at 


sponding with the flights on the first 
section, 

Four or five lines of matzoth from 
the oven conveyor fall onto the scale 
portion of the steel bands, up against 
a flight. The 
type) can be 
usually 12 oz. 
20 0z. (18 matzoth). 
is reached the 
with a that 
noteh in.) 
There is no interruption of flow from 


seale (counter-balance 


pre-set to any weight, 
(about 11 matzoth) or 
When this weight 
scale makes electrical 
ratchet 
(7%, 


moves the 
forward. 


contact 
conveyor a 


the oven, 
Four later, the 
batch of matzoth is ready to be turned 


notches horizontal 
to a vertical position onto the seeond 
At this point, edges of the 
batch are resting on the extended steel 
Flights the 
up underneath 
-wing the horizontal batch to vertical. 


section, 


bands, from second see 


tion come from and 


Since there is only 484 in. between 
tlights on the second seetion, matzoth 
stay upright by leaning on the flight 
ahead. Eighteen matzoth make a snug 
fit, but 11 matzoth lean at an angle of 
about 15 deg. from the vertical, 


A clever arrangement prevents the 
first conveyor from moving while the 
(otherwise flights 


second is in motion 


would erash into each other). At the 
edge of the second conveyor, each bar 
semi-spherical headed 
the 


is attached by 


screw, At each “stop” position, 
screw head makes physical contact with 
a protruding eylinder (Y4-in. dia., Y- 
in. long), which, in turn, makes elee 
trical contact with a ratchet assembly 
for the first 

The first 


when this contact is made. 


section, 
move only 
And when 


conveyor can 
it moves ahead a noteh, another ratchet 
connection (mechanically controlled by 
the first) allows the second conveyor 
While the 


second conveyor is moving, therefore, 


to move ahead a_noteh. 
there is no contact with the protruding 
evlinder and the first is prevented from 
moving, even if someone touched the 
scale. 

30 rows of flights 


allowing a 


There are about 
on the second conveyor, 
large enough pile-up in front of the 
packagers. Empty cartons are con 
veyor-fed to the end of the second see 
tion. Two men continually take the 
bunches of matzoth and place them in 
the cartons. They then place the car- 
tons on a belt that 
runs to the earton-closing machine. 


second conveyor 


Semi-Automatic Dough Mixing 


Now let’s go back to the beginning 
of the line to pick up the other im 
proved methods: Two 80-qt. mixers 
are employed. 


units 


and only one operator 
the 
mounted on one base that rotates on a 
ball bearing fixture embedded in the 
floor, This easily pivots by hand. 
Flour is automatically weighed and 
48 lb. at a time. 
A serew the 
the flour hopper feeds to a bucket 
up. This 
discharges into another worm which 


Goodman's has mixing 


chuted into the bowl 
conveyor on bottom of 
elevator going about 8 ft. 


drops the flour right onto a scale that 
measures out a batch, When the oper 
ator is ready, all he does is raise the 


scale door and the flour drops into the 
mixing bowl. 

At the time, 
matically metered in by float control, 


same water Is aulo 


the operator pushing a button to start 
the flow. 

Another button is 
2-hp. motor starts the mixers turning 


pushed, and the 


By this time, the second mixer has 


stopped. Operator pivots the bowl on 
» 


a 214-ft. high post having a rubber 
pad on 
Thus, semi-automatie dough mixing is 
achieved in this small-size operation. 
The 64-lb. batch of dough falls 
into a 45-deg. 
dumps the dough into the molder hop 


top to provide a cushion. 


now 
bucket elevator, which 
per. 

Continuous Feed to Molder Hopper 


Near the bottom of this hopper, a 
spring-operated electrical contact stops 
and starts the bucket 
there’s enough dough in the hopper, 


elevator. It 


the spring is compressed and there is 
no electrical contact, and no elevator 
movement. When the dough 
running low, the spring pushes out 
and makes a contact that starts the 
bucket elevator up with another load 
of dough. The spring is so placed and 
adjusted that there is a continuous flow 
of dough at all times. The elevator is 
driven by a 1-hp. motor. 

The oven, 90 ft. long, is a standard 
which Vy-in, 


starts 


gas-fired unit, has a 
mesh sectional steel wire belt running 
at 42 fpm. 
uted along the way and is powered by 
a 5-hp. de, motor. Some 288 matzoth 
are turned out each minute (1152 Ib. 
an hour.). Another similar, but shght 


It has 67 burners distrib 


ly smaller, oven provides the extra out- 
put to make a total capacity of 2,000 
lb. per hoar. 
Mirror Spots Pile-Ups 
How the weigher-stacker works has 
already been deseribed. Next unit is 
an automatic carton machine that bot- 
tom-seals 36 empties a minute and top- 
(Turn to page 156) 





First section 


re- < 


wire-meshcon veyor 
from oven 


Counter-balonce -"* 
scole 4 


y) 


HOW MATZOTH WEIGHER-STACKER WORKS 


Second section 


a 
th : ignten 











Electrical contact “ 
mode by counter- 
bolance scale 





| ~~~ Electrical contact mode when 
screw-head on conveyor touches 
protruding cylinder. Then first 
conveyor can move when scale 
mokes electrical contoct 


Second 
— section 


fist —f—_| 


section 


Plan Detail at Transfer Poirit 
A-A 
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CONTINUOUS production of starch-caste 


centers—2,000 Ib. 


per min.—is achieved by 


this efficient Baker-Clay unit. 


How Advanced Units and Technics Will 


SEND UP YOUR VOLUME 


Confectioner zooms his output by using bulk sugar-handling system, 


continuous sugar-wafer and starch-jelly candy lines, automatic 


cream center-forming units, and highly efficient packaging methods 


JOHN V. ZIEMBA 


Assistant Editor, ‘Food Engineering 


Notable 


tions at Edgar 


n the candy-making oper: 
P. Lewis & Sons, 
has been the constant adoption ol the 
newest equipment obtainable 


most advanced processing 


Furthermore, engineers of this Malden, 


Mass., 


own equipment whenever suitable ma 


company have designed thei 


chines have not been available. 


Inc., 


and the 
technics. 


@Spurred by the many engineering 
changes, output quickly shot up to 
meet the growing demand for the 
company's quality confections. 

\t the time, the 
ave helped to reduce production costs, 


same innovations 
improve sanitation, and maintain top 
And here is a figure 
Pro 


basis is 


quality candies. 
that decidedly speaks for itself: 
ductivity on a dollar-volume 
now 61, times as high per worker as 
n 1940 


FOOD 


Credited with streamlining the oper 
ations to front-line status in the con- 
fectionery field are President Richard 
S. Lewis, Treasurer Paul E. Lewis, 
and Plant Sup’t. Charles Carilli 


Big Six 


Every one of the numerous phases 
in the firm's operations invite the spot- 
ight. However, the following six are 
outstanding in specially reflecting the 
1951 efficiency: 
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1. Receiving and handling, in bulk, 
of 40,000 lb. of granulated sugar per 
day. 

Turning out 1%4-0z. packages of 
sugar wafers at the rate of 60 per 
minute. 

3. Reclaiming broken waters by con 
veying them directly into a micro 
pulverizer. 

4. Making fondant and cream cen- 
ters continuously at the rate of 2,000 


lb. per hour, then directly piping the 
centers to a depositor. 

5. Manufacturing starch-jelly cand 
ies continuously with the aid of auto- 
matie units. 

6. Adopting the latest machines to 
package a variety of starch-jelly con- 
fections. 

Now for a detailed deseription ot 
these improvements in the order in 
which they were named: 


In-Plant Bulk-Sugar Handling System Is Big Labor-Saver 


TRUCK (top) is tilted to deliver 20 tons of sugar to plant. 
Above: Closeup shows truck hook-up with receiving bin. 


Hi 


METAL BINS 


level screw conveyors collect sugar from 22 bins. 
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horizontal screw 


hold total of 100,000 lb. of sugar. Floor- SECOND bucket 
feeding (background) into spiral bin and _ pulverizer 


1e>) 


1—Bulk-Sugar Handling 

Installation of an automatic bulk 
sugar-handling system by J. C. Corri- 
van Co. engineers has brought about 
six in-plant benefits. 

There has been a marked reduction 
n labor costs, an increase in sugar- 
storage capacity without need of 
enlarging the plant, and additional 
floor space has been made available 
for other production — lines. Also, 


INSIDE plant, bucket elevator carries sugar into two 
conveyors (top) that feed storage bins. 


elevator lifts sugar four floors for 
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ehances of running short f sugar 
during processing have been minimized, 
sugar losses due sifting and 

ing of grains sacks have been 
prevented, and sanitation and plant 
appearance have been improved, 

As for the cut in labor costs, the 
bulk system has eliminated unloading, 
stacking, warehousing, rehandling, and 
bag-salvaging. doing, the pre 
sent \ 1 ‘equire only one man, 
whereas the old method needed six. 

Formerly vi was trucked to the 

int in 100-] bags, which workers 

maded onto hand trucks and trans 

the first-floor storage area. 

then unloaded and stacked 

on skids. When sugar was needed, 

the bags were reloaded onto hand 

trucks, rolled to a freight elevator, and 

the fourth floor. Here, 

Vas ripped open and the ea wee 4 i : 

LOZENGE-CUTTER forms candy paste into thin sheet, which is automat- 
ically stamped by double row of dies into 1l-in. dia. wafers. 


sugar Wi: fed into an icropulverizer. 

Besides the inefficiency of multiple 
handling, this svstem imposed 
strain and burden of heavy 
vork on. the | 

and general morale suffered 

But now, automatic convey 
bulk ‘sugar—from delivery ti 
storage bins, and then to micropul 
verizer has done 
handling. 

Trucks V l speck Ihy designed, 
enclosed dump bodies of stainless steel 
haul 20 tons of bulk sugar from the 
Revere Sugar Refinery to the candy 
plant. These trucks are easy to load 
and to unload, and thev are completely 

gainst dust and leakage. 

Sugar. is discharged from a= truck 
lirectly nto a small, closed recelving 
bin outside the plant. The truck is 
tilted by built-in hydraulic equipment. 
From the receiving bin, an inclined 
screw conveyor carries the sugar into 
the plant, where a bucket elevator feeds DUMPED from trays onto canvas-belt conveyor, wafers are assorted and 
t to two horizontal serew eonvevors screened on vibrating unit below belt. Wafer pieces are reclaimed. 
Each conveyor delivers the sugar into 
eleven split-type metal bins Capacity 
oft the 22 storage bins is 100,000 Tb. 

Each bin has a bottom hopper with 
i quick action slide valve that dis 
harges the sugar into a floor-level, 
orizontal screw conveyor. There are 
two worm screws, one for each row ot 


eleven split-type bins. The serew con 


vevors deliver the sugar to a bucket 
elevator tha feeds the fourth-floor 
cropulverizer. The handling 
tem has faci for by-passing 
rizer, il the process 


rranulated 


2—High Volume Wafer Line 


Gireater elicieney has been attained 
var-water line through adop 
mtinuous methods for extrud 


forming the lozenge paste into 


‘ POR 
sheet, and stamping out the wafers, —— 


at are then dried, assorted, screened, MACHINE-FORMED at the rate of 90 per min., Kliklock boats are inserted 
stacked, and packag “dl. into 26 wooden trays mounted on merry-go-round packing table. 
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This is how speed and volume ar‘ 
achieved in turning out this 5¢ ite: 

Sugar is pulverized so that it is 
fluffy and the crystals are of unitorm 
size. All ingredients are weighed, in 
troduced into a horizontal dough-type 
mixer, and blended. Then color and 
flavor are added for the different v: 
eties. Batches containing 350 Ib. of 
lozenge paste are fed into the hopper 
of the cutting machine, which produces 
350,000 waters per hour. 

This machine comprises three units 
an extruder, sheeter, and cutter. The 
extruder is equipped with six 4-in, 
dia. worm screws that force the paste 
through a rectangular aperture to form 
a %4-in. thick by 18-in. wide sheet, 
which is further reduced to wafer 
thickness (3/16 in.) as it passes be 
tween two pairs of sizing rolls. Con 
tinuing through the machine, the sheet 


woke . . then goes to the eutter, where 1-in. dia. 
WAFERS travel back and fourth through continuous, multi-tier cooler. — Z 


P : . SS ee : : A aters are sti “| out, 38 at : me, 
Rate: 1,000 ft. per hr. Unit is equipped with six 80-ft. canvas belts waters are tamped ut, od at a time 


by a double row of reciprocating eut- 
ting dies. 

Material left from between the wat 
ers is returned by conveyor to the 
hopper above the eutter and re-used. 
The wafers are conveyed to a multi 
tier, continuous, room-temperature 
dryer, equipped with six 80-ft. belts. 
Temperature of the wafers traveling 
through the company-built dryer is 
reduced from approximately 140° to 
70 deg. F. Speed of the belts is 1,000 
ft. per min. 

From the dryer, the wafers dis 
charge into wooden, sereen-bottom 
trays that hold about 25 Ib. These 
mesh-bottom trays facilitate cireula 
tion of air among the wafers and thus 
hasten further drying. The trays are 
stacked overnight. 

Both mixing and screening of the 
wafers are continuous operations, and 
SPECIALLY DESIGNED assembling unit (background) automatically stacks %"¢ done twice. First, 
sugar wafers, which are then hand-packed into cardboard boats. wafers are dumped onto a 31-ft. wide 
by 10-ft. long table to form five layers 
of the different flavors. Mixing takes 
place as a ratchet-driven stop-and-go 


trays of the 


canvas-belt conveyor at the bottom ot 
the table tumbles the wafers onto a 
vibrating sereen with 7%-in. dia. per 
forations. Speed of the belt is 1 ft 
per min, 

The screen removes broken pieces 
of wafers, which are collected in barrels 
and later reclaimed, Whole wafers are 
gravity-chuted to the floor below and 
collected in wooden trays. 

Immediately before packaging, the 
wafers get a second mixing and sereen 
ing. Wafers are dumped from trays 
onto inclined canvas-belt conveyors 
that carry them to vibrating screens. 
Whole wafers then continue to two 
automatie stacking machines—units 
designed by company engineers. 


Een a , oe *% ‘i 
: : An 


, — ingenious technie, paying off 
BOATS of assorted sugar wafers are machine-wrapped with cellophane or well in the packaging department, is 
glassine film, then heat sealed. Output is 60 boats per minute the wafer-stacking and earton-packing 
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1 INTO THESE kettles are put corn syrup, liquid sugar, 


MOGUL casting machine automatically deposits meas- 


and starch-slurry. Mixture is cooked to 242 deg. F. ured amounts of gum jeliies into starch impressions 


3 AUTOMATIC STACKER is seen placing trays of starch-caste jellies on skids 
Later, loaded skids are transported to nearby drying room 


ede. ‘a 


SANDING gum drops. Candies are conveyed through steaming chamber (A), 


and then fed into sanding drum 


100 


(B), where they are coated with sugar. 
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system, which has reduced labor eosts 
and floor space by almost two-thirds. 

Formerly, each girl took five differ- 
ent flavored wafers from trays directly 
in front of her and packed them into a 
cardboard boat, which was then cello- 
phane-wrapped by hand. It took 18 
girls to pack the same amount of 
wafers which is now done by only 7 
girls. 

Now thoroughly mixed and screened, 
the wafers are chuted to the two stack- 
ers alongside a merry-go-’round pack 
ing table—another company-designed 
unit. 

Automatie stacking is accomplished 
by pairs of pivoted metal arms that 
guide the wafers into 15 narrow, slop- 
ing chutes through which the eandies 
slide in a flat position. These paired 
arms swing together and separate in a 
pincher motion to slide the wafers into 
ine with the chutes. At the bottom 
of the chutes, wafers are turned on 
edge and stacked automatically. Then 
two girls, stationed at each stacker, 
pack the wafer stacks into Kliklock 
cardboard boats. 

These boats are machine-formed at 
the rate of 90 per min. Then they are 
manually fed into 26 wooden trays on 
the merry-go-round packing — table. 
Bach tray holds ten boats. 

Filled with wafers, the boats are 
next fed by another girl to a Package 
Machinery Co. wrapping unit. This 
machine, equipped with an eleetric eye 
measuring device, cuts roll-fed, printed, 
heat-sealable cellophane or glassine to 
proper length and then overwraps each 
boat at the rate of 60 per min. Leav 
ing the wrapping machine, the boats 
go to a 21%-ft. long by 3-in. wide com- 
pression belt that seals the transparent 
wrapper to the bottom, thus finishing 
the package 
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3—Reclaiming Broken Wafers 


Still another labor-saving improve- 
ment been the installation of a 
continuous conveying system for re- 
claiming broken sugar wafers. Barrels 
of broken wafers, holding approxi- 
mately 225 lb. each, are dumped into a 
floor-level receiving hopper at the rate 
of one barrel every 9 min. From this 
hopper the broken pieces are delivered 
by a screw conveyor to the continuous 
micropulverizer, which reduces them 
for re-use. 


has 


4—Cream Centers at 2,000 Lb. Per Hr. 

Adoption of the Baker-Clay process 
for continuous manufacture of fondant 
or stareh-easte centers is still another 
contribution to greater efficiency. In 
reality, this automatic unit provides a 
continuous application of the “bob” 
process for making starch-caste creams. 

Until this machine was employed, an 
excessive amount of labor was required 
to make cream centers. Moreover, the 
quality of the manually-made cream 
centers uniform. 

But now, one man operating the 
Baker-Clay machine can produce 2,000 
lb. of uniform-quality creams per hour. 
What’s more, creams of all types can 
be made—from those that set in 30 
min. to those that are left overnight in 
trays. are also pre- 
pared to “set-up” quickly upon 
removal from starch and yet “come 
back” (to a liquid or semi-liquid con- 
sistency) after coated with 


was not 


stareh Creams 


being 
chocolate. 

Let us describe the steps taken in the 
manufacture of starch-caste creams by 
the continuous process: 

Liquid sugar, corn syrup, and water 
are metered into three 700-lb.- capac- 
ity, steam-jacketed precook kettles. 
Bulk sugar is added here, too. After a 
batch is cooked to 242 deg. F., it is 
eravity-fed through a fine-mesh sereen 
into a rectangular, stainless steel, 1,- 
()00-gal. holding vat and then pumped 
to the continuous cream-making unit. 

The cooked syrup flows into a 3x4x8- 
in. hopper, with an adjustable gate for 
separating it into two streams. <A 60- 
pereent portion of the syrup—the first 
stream—is diverted onto the surface 
of a cooling drum, rotating at 10 rpm. 
As the thin film of syrup is chilled to 
110 deg. F., a stationery knife scrapes 
it off the drum. Next, the chilled syrup 
drops into a hopper that feeds a water- 
jacketed creamer. The latter unit has 
four horizontal beaters that whip the 
syrup into a creamy fondant. 

The second stream—40 percent of 
the syrup—flows through a_ steam- 
jacketed pipe to a point directly below 
the discharge end of the cream beaters. 
Here, the hot syrup is mixed with the 
cooled and beaten fondant. Next, both 
the syrup and fondant are secrew-con- 
veyed to a junction box. At this point, 
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color, flavor, and frappe (or marsh 
mallow) are introduced continuously— 
solutions of color and flavor coming 
from gallon bottles and frappe from 
the junction box. 

A 10-in. dia., horizontal water- 
jacketed worm-screw now continuously 
mixes and cools the ingredients, ready 
for depositing. Finally, the cream is 
pumped to a hopper for automatic 
depositing into starch impressions. 
5—Automatic Starch-Jelly Line 

Other highly significant advances 
adoption of liquid-ingredient meter- 
ing depositors for casting 
candies into starch molds, automatic 
stacking units for starch trays, eon- 
tinuous sugar-sanding machines, and 
temperature and humidity controllers 
for the drying room—have enabled the 
company to step up the production in 
its starch-jelly candy department. 

These confections are produced on 
a high-volume basis in the following 
manner : 

Corn syrup and liquid sugar are 
metered into six 650-lb. capacity steam- 
jacketed kettles. Starch-slurry, pre- 
pared in a stainless steel mixing vat, 
is then pumped into these kettles. 

After the batch is eooked to 242 
deg. F., it is chuted through a fine 
mesh sereen into a rectangular stain- 
less steel holding vat. The starch-jelly 
candy now is pumped to a high-speed 
Mogul depositing machine. At this 
point, trays of starch are delivered to 
the impression-forming unit that auto 


devices, 


matically produces molds in the bed 
of starch. Then, measured amounts of 
gum jelly are deposited in the impres 
sions by a triple row of pump bars. 
Trays continue along the machine 
until they arrive at the automatic 
stacker. This unit stacks the boards 
on skids—two rows of 30 trays each. 
The skids are then transported to a 
large drying room. Drying of the 
candies takes place overnight at con 
trolled temperature and relative humid 
itv—85 deg. F. and 48 pereent. Capac 
ity of the drying room is 42,000 trays 
Next step is separating the candies 
from the starch and then reclaiming 
the starch. Trays are taken out of 
the dryer and stacked at the receiving 
end of the Mogul depositing machine. 
From here, all manual labor formerly 
required to invert the trays, separate 
eandies from starch, clean the starch, 
and re-fill 
eliminated. 
A pair of arms feeds one tray at a 
time from the stack onto a chain belt 
that earries the boards to a dumping 
device. Here, the trays are automatic- 
ally inverted over a cleaning sieve. 
Separated from the starch, the candies 
are then chuted to the sugar-sanding 
machines on the floor below. 
(Turn to page 187) 


trays has been entirely 
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Packing Gum-Jellies 


* 


GIRLS pack five different flavors of 
starch-jelly candies in boats, which 
are machine-wrapped with cellophane. 


GUM DROPS are automatically filled 
into wax-paper lined cartons. Speed: 
120 1%-0z. packages per minute. 


TWO Amsco units scale 8-oz. lots of 
licorice gum drops into window-type 


cartons at rate of 40 per minute. 
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Grease is removed from cracklings ... 


- 





ROTARY EXTRACTOR is 9 ft. x 6 ft. with motor-driven double agitator arms. It is charged from floor above and emp- 
tied through the open door (left). Also shown is transfer pump for introduction of solvent and removal of miscella. 


Solvent Extraction Saves $$$ 


Meat packer’s switch from hydraulic pressing to chemical technic in processing 


cracklings brings big jump in grease—and cash—recovery 


JOHN L. CARLSON 


Process & Equipment Engineer, 
John Morrell & Co., Ottumwa, lowa 


Savings in excess of $100 per day 
have been achieved by John Morrell & 
through 
adoption of solvent extraction for pro- 
cessing dry rendered cracklings at its 


Ottumwa, lowa, plant. 


Co., pioneer meat packer, 


In fact, the technic has proved so 
that the now 
seriously weighing its adoption at an- 
other Morrell plant. 

The increased return resulted from 
recovery of an additional 4 to 6 per- 
cent grease formerly left in the 50 per- 
cent protein meal and bone seraps that 
are sold on protein content alone. 

In the process of slaughtering live- 
stock to obtain and 


successful company is 


meats meat 
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products for human consumption, there 
is also produced a large tonnage of in- 
edible materials. And in order to stay 
competitive, the packer must realize 
some eash return from these fat and 
protein containing materials. 

To do this, he must separate the fat 
and protein so that they can be sold 
as: (1) Inedible rendered grease or 
tallow, and (2) an animal feed supple 
ment. 


Rendering Procedure 


Two methods available for 
effecting this separation: 

Wet rendering—heating the raw in- 
edibles in a vertical pressure-vessel by 
direct steam injection at approximately 
65 psi. When it is completed, the tank 
is settled and the fat drawn off. The 
protein residue is then blown to the 


are 
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slush box for settling and later pro- 
cessing to remove the high percent of 
water. 
Dry 
bearing 


rendering—charging the fat- 

protein material into a 
jacketed, agitated, horizontal pressure- 
vessel referred to as a “melter.” 

It is this latter method with which 
we are concerned here. To start the 
steam is turned into the 
jacket of the melter. Upon reaching 
the end point of the rendering cycle, 
the agitator is stopped and the con- 
tents of melter are allowed to settle. 
After settling, grease is removed 
through a special fitting and the pro- 
tein residue is dropped into a per- 
forated, false-bottom box to allow addi- 
tional free grease to drain off. 

The cracklings (drained protein 
residues) contain upward of 35 percent 


process, 
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... then separated from solvent 


STILL CONDENSER which separates solvent from grease. 


Miscella from tank (off left) 


is fed to still (rear) where 


solvent is boiled off under vacuum and then enters condenser (foreground). Recovered solvent is stored in tank (right). 


fat. Inasmuch as they are sold on a 
guaranteed protein basis, no return is 
obtained from this fat. To reduce this 
high residual fat content the normal 
procedure is to hydraulically press the 
grease from the cake, using one of the 
various types of continuous screw 
presses available on the market. But 
screw pressing leaves a cake contain- 
ing from 10 to 12 percent fat. 


Improved Methods Explored 

Realizing the magnitude of the losses 
ineurred by this procedure, an investi- 
gation was made of processes which 
could be used to reduce the residual 
grease in the cracklings. 

After a thorough study, it was 
decided that solvent extraction was the 
most attractive. Trichlorethylene was 
selected as the solvent, primarily be- 
cause it is non-explosive, essentially 
nonflammable, and non-toxic at low 
concentrations. Working with the 
John Dupps Co., of Cincinnati, and 
representatives of the DuPont organi- 
zation, a bateh type extraction plant 
was designed. This unit is capable of 
handling approximately 4,000 lb. of 
grease-bearing cracklings per charge 
and can process about five batches in a 
24-hr. day. The accompanying table 
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gives pertinent data on its operation 
when extracting beef cracklings. 

If tonnage of cracklings was larger, 
additional returns could be gained by 
converting from this bateh to a con- 
tinuous process. 


Units Custom Built 


The _ trichlorethylene 
solvent extraction plant 
number of specially built pieces of 
equipment. It includes an extractor 
with condenser and pumps, a still with 
a condenser and a vacuum pump, a 
solvent storage tank, three miscella 
tanks, a grease tank complete with a 
transfer pump, and the solvent vapor 
recovery unit. 

Heart of the system is the jacketed 
6 ft.-dia. by 9 ft.-long rotary extractor, 
having double agitator arms driven by 
a 30 hp. motor through a roller chain 
and herringbone gear. Solvent is 
pumped to the extractor and miscella 
pumped from it, through nine filter 
pockets set in two rows along the base 
of the extractor. A 7 x 6 x 10 in. 
steam-driven duplex pump of 140 gpm. 
capacity is used. The condenser is 
fabricated with a mild steel head and 
shell and is fitted with stainless steel 
tubes. A 8 x 10 x 12 in. steam-driven 


batch-type 
requires a 
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vacuum pump is used to pull the 
vacuum in the condenser and extractor 
units. 

The still-condenser unit, in which the 
separation of the solvent from the 
grease is carried out, is also of mild 
steel construction with the tubes of 
stainless steel. The calandria of the 
still is supplied with 15 psi. steam 
through a 4 in. line. A 8 x 10 x 12 in. 
steam-driven wet-vacuum pump is used 
with this unit. 


Tanks For Miscella and Solvent 

Four storage tanks are required 
8,000 gal. pure solvent tank and three 
conical bottom miseella storage tanks 
6 ft. in dia. by 20 ft. high. The solvent 
storage tank is laid on concrete pads 
adjacent to the extraction plant. 

The solvent vapor recovery system 
is made up of a 12 in.-dia. by 14 ft. 
scrubber of mild steel construction and 
a stripper of the same type econstrue- 
tion and dimensions. Both the serubber 
and the stripper are packed with 1 in. 
Raschig rings. Three heat exchangers, 
each having 25 sq. ft. of heat transfer 
surface, are provided. One unit aets 
as an oil cooler, one as an oil-“tri” mix- 
ture heater, and the third as a solvent 
vapor condenser. 
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ABC of Dry Cracklings Extraction 


Process 








eee ee 














CRACKLINGS are charged into top of extractor and agitated with solvent. Then 
miscella is removed and residual solvent is steam-distilled from the degreased 
cracklings. Solvent is separated from grease in the pot still and, finally, water 
is removed in separator and solvent goes to storage. To prevent fouling of still 
with crackling fines, these are removed from miscella before distillation, 


Necessary auxiliary equipment for 
the vapor recovery system consists of 
transfer pumps, a flow meter, 
liquid level controller, and solvent- 
water separator, along with a number 
An absorption-type 


two 


of thermometers. 
1 is used in the vapor recovery sy 


tem, 


How It Works 

The 
system 1s as 

The extractor is charged with 4,000 
lb. of high grease eracklings and the 
agitator Fresh 
solvent is pumped in and, when the 
extractor is full, agitation is stopped. 
The 


ym, and the gre 


sequence of operation of 


follows: 


motor 1s energized. 


then rise from the bot- 


cTacKiings 


or 


aring solvent, 


to a muscellé 


three times, or until 3,000 gal. of mis- 
cella is obtained. 

If 3,000 gal. are not obtained in three 
washes, a fourth or “polishing” wash 
is used; for it has been found that, 
with this volume of miscella, the final 
grease content of the extracted erack 
lings is in the desired range. 

Since the miscella, as removed from 
the extractor, contains crackling “fines” 
in a large enough quantity to cause 
trouble in the still, a small amount of 
water is added to the miscella tank. 
After a period of mixing, then settling, 
the water-fines are removed by adding 
fresh solvent at the base of the tank 
and decanting. These fines are held 
in a tank and returned to the 
extractor when next batch is 


blow 


charged. 
of the miseella, 
the 
for approximately 


4 ] 
Following removal 


turned into 


steam 18 


120 


e extractor 


jacket of 


min. to drive off the residual solvent 
in the eracklings. The extraetor is 
held under 10 to 15 in. vacuum until 
a terminal temperature of 225 deg. F. 
is obtained in the eracklings. To 
remove further traces of trichlorethy- 
lene, stripping steam is passed through 
the cracklings. The solvent and water 
vapors produced in this drying cycle 
are condensed in the extractor 
denser, pumped to the separator, where 
the solvent is recovered, and then the 
water, after flowing through a second 
discharged to the 


eon 


ary separator, is 
sewer. 

Separation of oil and solvent is 
obtained by introducing the 
into the still and injecting steam (15 
psi.) into the calandria. The still is 
operated at about 22 in. vacuum. Sol 
vent which is driven off is condensed 
in the still condenser and pumped back 
through a solvent-water separator to 
the solvent storage tank. Approxi 
mately 4 hr. are required to distill the 
3,000 gal. of miscella from each batch 
extracted. Terminal temperature 
obtained in the grease is 235 deg. F. 


miscella 


A 5-min. purge of live steam is used to 
remove any traces of solvent remain- 
ing in the grease after this tempera- 
ture is reached. 

In the solvent recovery system, rate 
of flow of absorption oil is approxi- 
mately 3 gpm. Steam requirement for 
the stripper column is 2 lb. per min. 
Temperature of the oil 
going from the cooler to the scrubbers 
averages 90 to 110 deg. F., from the 
oil heater to the stripper column 250 
to 265 deg. F., and from the stripper 
to the cooler 220 to 225 deg. F. 

True, troubles were encountered in 
obtaining absorption oils that would 
not become gummy when moisture con- 
tent became high, or which would not 
earbonize when heated above 250 deg. 
F. Ana it has been found that the 
plant operator must devote consider- 
able time to maintaining proper flow 
rates and temperatures if this system 
is to be operated efficiently. 

Despite this, efficiency of the vapor 
When the 


‘ir 


absorption 


recovery is extremely good. 
system is and 
tune”, it has been found to be approxi 
mately 96 percent. 


balaneed running 





TABLE—SOLVENT EXTRACTION With Trichlorethylene Gives Low-Fat Beef Cracklings 


Extraction 
Time, Min. 


180 13% 
180 120 
120 
180 135 
160 100 
150 90 
90 120 


118 


Run 


Drying Miscella 
No. G 


Time, Min. zal 

3425 
3025 
3400 
3125 
3325 
3200 


3025 


150 


Ave. 156 3210 


Feed Crax. 


Moist. 
Percent 


Moist. Fat 
Percent Percent 
33.6 5 
35.8 3 
38.0 
48.5 
32.2 
32.3 
38.5 
37.0 


Fat Color 
Percent FAC 
1.6 19 


Extracted Crax.* 


Percent 


21 


© These figures compare with a 10-11 percent grease content in cracklings from continuous screw-pressing operation. 
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Accent Is On Advanced Engineering 





PIPES handling materials at new Los Angeles mill illustrate readiness to adopt better equipment and methods. 


GENERAL MILLS’ PROGRESS 


Shows What Teamwork Means to Food Processor 


Company clicks through all operations, from the selection of 


raw materials to the marketing and distribution of finished 


products, because it functions as a fully integrated unit 


HARRY A. BULLIS 


Chairman of the Board, 
General Mills, Inc., Minneapolis 


Some time ago, an article on General 
Mills stated in effect that research and 
diversification the most impor- 
tant factors in the company’s success. 

No one in our organization would 
question that concept, but those of us 
who are acquainted with the company’s 
operations would hasten to add that 
there are other important ingredients 
in a successful program. 

Research and diversifieation of them- 


were 
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selves show that there has been in our 
company a full measure of vision and 
“carry through,” without which success 
is short-lived. They do not reveal, 
however, the importance of the pro- 
vrams which built consumer 
acceptance of our products. Nor do 
they tell of the team-work which makes 
the company click through all of its 


have 


operations, from selection of raw ma- 
terial to distribution of finished goods. 

To get a proper perspective we must 
least to 1889. In that 
year our chief predecessor, Washburn 
Crosby Co., was organized with James 


go back at 


gS 7 


S. Bell as its president. He brought 
with him experience 
in flour merchandising. He believed 
that flour mills should be located be- 
tween the wheat-growing areas and the 
centers of population. He the 
importance of location in 


many years ot 


saw 
strategie 
achieving maximum efficiency in opera- 
tion and service, as well as in 
taining high quality of product. 

Shortly after the turn of the century 
this idea was put into operation, and 
Washburn Crosby built a mill at Buf 


main- 


falo. This mill had the advantage of 


aceess 


water transportation as well as 
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Research Strides . . . Kitchen and Crocker 


5 st i] 
ONE ea | 


IN 1898 research at Washburn Crosby was confined to one NOW GM research laboratories cover this wide area, occu- 
floor of this building, with very limited facilities. pying a staff of more than 300 technologists and technicians. 





FIVE KITCHENS like this one—designated the Terrace Kitchen—keep the BETTY CROCKER’S portrait is famil- 
Betty Crocker staff busy checking and testing old and new products and recipes. iar to most American homemakers. 


EMPLOYEE courses in company operations provide oppor- AND STOCKHOLDERS are brought together with com- 
tunities for ambitious workers to advance in jobs. pany officials for informal discussions of year’s operations. 
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to the wheats of the central states 
and the prairie provinces of Canada. 
A plant at Louisville was then acquired 
to mill soft wheats for markets in 
the East and Southeast. 

The same policy was carried on by 
Mr. Bell’s successors. While John 
Crosby was president, mills were 
acquired in Kansas City and Chicago, 
and a packaged-food plant was built 
adjacent to the Chicago mill. So 
expansion already in evidence 
when James F. Bell, son of James S. 
Bell, became president in 1925. He 
that his father’s 
larger framework if its full potential 
was to be realized. 

He set about building such a frame- 
work, and in 1928 General Mills was 
formed, with James F. Bell as its first 
president. The new company started 
with the Washburn Crosby plants, 
together with certain mills and eleva- 
tors in Kansas and Montana. Addi- 
tional enterprises were added rapidly, 
including a feed company and the 
Sperry Flour Co. 

By 1933 the outlines of the present 
structure were apparent, and the com- 
pany was working out a flexible organ- 
ization—with decentralized operations 
but centralized control of policies and 
services. 


was 


saw idea needed a 


Expand Research 


The slow but steady deeline in the 
per capita consumption of wheat flour, 
which began before the turn of the 
century, had long been recognized. Mr. 
Bell convinced that this trend 
would not be reversed. The general 
standard of living was rising. People 
were eating larger quantities of fruits, 
vegetables sugar, and meat, but they 
were eating less bread. 

Therefore, if General Mills was to 
expand, it would have to be by adding 
new products. 
tific research was organized to (1) 
find new produets which would fit into 
the general plan, and to (2) improve 
the old produets. 

Mr. Bell has devoted the greater 
part of his energies to this program 
of research and diversification. He 
has seen the research staff grow from 
five cereal chemists in 1930 to a de- 


300 


was 


So a program of scien- 


partment employing more than 
persons in 1950. 
While the primary 
research program is to find new uses 
and better values for the produets of 
the soil, there has also been aggressive 
research in the mechanical field. The 
new products developed by research 
and the improvements to old ones have 
added to sales volume over the years. 
GM has become devoted to a pro- 
gram of research and expansion. We 
believe that national prosperity and 
full peacetime employment depend 
upon increased production. Scientific 


goal of the 
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7-Point Free-Economy Policy 


“An industrial enterprise,” says GM Board Chairman Bullis, author of this 
pointed article, “should be a ‘good corporate citizen.’ It should— 


B PRODUCE good products at reasonable prices. 
@ PAY employees fairly, and reward owners with adequate returns on investment. 


PLAN for progress through expansion, new products, new plants, and better- 


ment of old facilities and products. 


BBE A PART of each community in which it operates plants and offices. 


@ KEEP employees informed about company affairs and encourage them to take 


part in civie projects. 


@ STRIVE to be considered a good place to work. 
B TELL stockholders about its activities and the public about policies, products, 


and plants.” 





research helps to raise the standard of 
living by pointing the way to new 
and better products and more jobs. 
The increase in volume from 
$123,000,000 in 1928-29 to $395,000,000 
in 1949-50 due to new 
produets. Prices were rising, but there 
was also at work a_ well-integrated 
program of promotion with an aggres 
sive sales organization behind it. 


sales 


was not all 


Betty Crocker Bows In 

One of our greatest intangible assets 
is Betty Crocker. Inherited from 
Washburn Crosby, Betty Crocker had 
her origin back in 1921 when our ad 
vertising department decided that 
replies to housewives’ inquiries about 
baking should be signed with a woman’s 
name. So Betty Crocker was institu- 
ted. Or, as put it, 
organized, 

As the years passed, 
acquired a well-defined personality, a 
portrait, and most important of all, 
the confidence and respect of the 
American housewife. Betty Crocker’s 
first radio cooking school was con- 
ducted in 1924, and ever since then 
her program has been a favorite with 
American women. She has come to 
represent the personification of Gen- 
eral Mills’ service. 

Thousands of letters her 
week from homemakers seeking 
Each letter is answered 
individually in her name. Here test 
kitchens are in constant activity. Her 
opinions are relied upon, both within 
the company and among consumers. 
The recently published Betty Crocker 
Picture Cook Book* is already a 
national favorite. 

3ut Betty Crocker is only one part 
of the company advertising program. 
Neither GM nor its direct ancestor 
was ever inclined to hide its light under 
a bushel. In 1890, Washburn Crosby 
spent $40,000 for advertising—a start- 
ling sum in those days. Today, General 
Mills spends many times that amount 


one writer 


setty ¢ ‘rocker 


come to 
each 
information. 


* Published through McGraw-Hill Book Co. 
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each year, but the expenditure is worth 
every penny. There is hardly a home- 
maker in the United States who does 
not know about Wheaties, Cheerios, 
Bisquick, the Betty Crocker Cake 
Mixes, and Gold Medal “Kitchen- 
tested” Enriched Flour. 

Research ean create a product. Pro- 
motion and advertising can intro- 
duce it to But it 
something more to win and hold the 
friendship of the trade and the cus- 
tomers. That is the job of the dis- 
tributing organization backed by the 
people in plants and offices who are 
engaged in the various phases of pur 
chasing, produetion, and services. The 
integration of all these functions brings 
about teamwork. 


consumers. takes 


Long Service 

Most of the 
executive team are veterans in com- 
pany service. Pres. Leslie N. Perrin 
joined Washburn Crosby in 1921, fol- 
lowing my own entry by two years. 
Vice-Pres. Walter R. Barry, who is 
also president of the Food Division, 
came with Washburn Crosby in 1916, 
about the same time as Gerald §&. 
Kennedy, vice-president in charge of 
production. Samuel C. Gale, vice 
president in charge of advertising and 
publie services, has been with us since 
1921, and Arthur D. Hyde, vice-presi- 
dent, who is director of research and 
president of the mechanical division, 
joined General Mills in 1928. 

I could list many more up and down 
the ranks, but these illustrate the fact 
that many of our have 
grown up with the company. They 
have worked together over the years 
and know the value of teamwork. 

While it is the policy to promote 
from within, the door is not closed to 
outside talent and experience. When 
specialized abilities are needed and not 
readily available in the company we 
seek them elsewhere. Each year we 
try to recruit a number of competent 
young men who are not afraid of 
hard work. A fair proportion of these 


persons on our top 


executives 
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develop administrative ability, and as 


a result there is generally a trained 
man ready when an executive replace 
ment is needed. 

As 
products, and sound 


Mills has 


at considerable 


the result of teamwork, quality 
programs, Gen 


had sufficient earnings 
amounts could be 
and in 
the 
plowed 


have 


piants 


reinvested wu 
com- 
000,000, 


and we 


ys 


We are 


rood p 


Inter-Company Relations 


e vrowth otf 


uman relations in industry. Less than 


100 years ago the average business was 
owned by 

}. The office 
mill. The 


small, and it 


yeneral 


company 


JAMES F. BELL, 


N. Perrin president. 


Leslie 


Mills founder, 


business was managed by the owner, 


and he knew personally the men who 
worked for him—knew their faults, 
their special abilities, and the mem 
ers of their families. 

M iny ol these small businesses pros- 
some 


pered and grew. became large 


corporations, and today face a 


As an example, 


very 
different situation. 
he ownership of our company 

mong 13,000 shareholders living 


Union, and we 
Man 
and 


the 


most 


tne 
12,000 employees. 
t’s contacts with employees 
constitute no problem in 
toda are a 


eons 


ae. 


* him 


wants 


zation. 
reasonable salary 

hn some cases, 

x advancement; 
nall percentage 

the 


with advance 


to assume 


hose who are willing, how 

we provide the 
and it is equally vital 
e keep our employees constant]: 
i that The 
n who really wants opportunity will 
it. But if opportun 
is hidden from an ambitious man, 
will either leave for greener fields 


ypportunity, 
opportunity exists. 


t 
ce e 


most of 


iker or an advo- 


under 


become a troublen 


“ism” parading 


some 


ol reform 


SOC1al 


is seen at left with the author and 
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is equally that the 
those who do not want 
to also have oppor- 
tunty for improvement. If they are 
to be content to continue in the ranks, 
they still must feel that they, too, have 

future in the business. They must 
be made to realize that their individual 
related to the sue- 
which employs 


It 


larger group 


unportant 


become leaders 


is directly 


success 


of the business 


All-Around Security 


It mportant that we all realize 
e security depends upon 
Also 
should 
if 
le 
] , iI] ] + 
employees will look to 


There 


of the company 
particular, 
fact that 


provide reason: 


rement, h 
recognize the important 


to 
ity, the 
government for that security. 
ive limits beyond which business can 
20 in providing for security of em- 
yees, but in general, it can do more 
it has been doing. 


want n 


persons recognition as in 


duals and as members of the team 

hey want to feel that they “belong.” 
Without this feeling there is frustra 
restlessness which cannot 


Is for 


be 
eliminated by granting demanc 
shorter hours and higher wages. One 
to inerease the em 
ot 
the barrier between manage 
ment and the rank and file. This ean 
through the foreman or 


ways 


ployees’ feeling participation is 


to lowe! 
best be done 
first-line supervisors who have day-to 
day contact with the To the 
workers, the foreman is management. 
Management should give a great deal 
to the selection of fore- 
An employee 


men. 


attention 
supervisors. 


ol 
men and 
gets his first and perhaps most last 
ing impression of the company through 
supervisor during his first few 
days on the job. The attitude and 
understanding of the foreman is a 
vital factor in the rela- 
tionships between employee and man- 
agement. make or 
break a program of human relations. 
Most employees are interested in 
their company. They want to know 
what is going on. Management should 
give them the financial story in a way 
that they can understand. We should 
tell them how the rate of production 
has affected earnings, how much of the 
sales dollar was paid out for raw 
materials, how much for employee 
wages, salaries, and benefits, and how 
much for other costs. We should tell 
them how much went to stockholders 
and how much was spent for improve 
ments and new plants which create new 


hn 
ils 


wholesome 


Supervisors can 


jobs, 

Many people believe that large 
fits reported by a large corporation 
mean that there has been a large return 
on the investment. We can help cor- 
reet thi misconception by giving our 


pro- 
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employees the facts regarding profits 
and what is done with them. Em- 
ployees should understand that profit 
dollars are the same kind of dollars 
as wage dollars, and that each profit 
dollar today buys only half as much 
as a prewar profit dollar. 

I am confident that if we in manage- 
ment trust and respect our employees 
they, in turn, will trust and respect the 
company. Mutual confidence is the 
essence of teamwork up and down the 
line. 

Stockholders are the same kind of 


human beings as the rest of us. Our 
own 13,000 are in all walks of life 
doctors, teachers, businessmen and wo- 
men, industrial workers, employees, 
and retired persons. Between 40 per 
cent and 50 percent are women. 

Lewis Gilbert of New York, an 
ardent campaigner for the rights of 
the small stockholder, says that stock- 
holders want to be treated as owners 
and partners in the enterprise and not 
merely as names on a stock ledger. 
Progressive management wants to 
have stockholders take an active in- 


9 New Wrappers Offered 


Coming in a wide variety, they have been specially 
designed to aid processors in turning out more 
protective, efficient, and salesworthy packages 


ROBERT de S. COUCH 


Head, Packaging Research, General Foods Corp., Hoboken, N. J 


Development of new packaging 
materials proceeds at an ever-increas- 
ing rate. In fact, it’s often true that 
evaluation of one new wrapper is 
hardly well undertay before another 
one appears that might take its place. 

Further, this tempo has been accel- 
erated by the never-ending modifica- 
tion of existing materials to provide 
new properties. 

To bring the picture up to date on 
the more recent highly-promising 
packaging materials, nine new wrap- 
pers command attention: 

1. The first is “Sara Pak 1”, which 
is made by H. P. Smith Paper Co. 
It is a saran-coated kraft paper 
with interesting characteristies. Initial 
evaluation tests indicate that this ma- 
terial has most of the desirable proper- 
ties of saran film, without the need of 
special packaging and sealing equip- 
ment. Properties built into the film 
depend upon the weight of paper and 
thickness of saran. 

The material is an excellent grease 
barrier and, for a coated kraft paper, 
its moisture transmission rate is 
extremely low. The strength of the 
sheet is good, and it ean be varied by 
changing the weight of the paper and 
coating. 

2. Another combination sheet pro- 
duced by H. P. Smith is a lamination 
of polyethylene-coated aluminum foil 
and scrim—a material currently being 
used for some Quartermaster-ration 
packages. This sheet should perform 
well where a moldable wrap is desired. 

3. The “Hi-Gloss” Snopaque glass 
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ine-foil lamination offered by Riegel 
Paper Corp. is a good example of a 
novel combination of old standbys. 
In addition, its coating is new and its 
gloss is an improvement over the older 
types used for moisture resistance and 
heat sealing. The lamination provides 
an excellent and good 
moisture protection. 

The foil moisture 
barrier in this sheet, the coating on the 


appearance 
provides the 


being of the moisture 


The lamination is a 


glassine not 
resistant variety. 
water-phase adhesive. 

4. Another new material 
in the experimental stage 
combination of pouch stock laminated 
to aluminum foil that has been coated 
with polyethylene. Since it is only 
coated on one side, it cannot be handled 
by all machines. It is to be used where 
a face-to-face seal is made. 

This material should run 
torily on such machines as the Trans 
wrap, Stokeswrap, Pneumatic, Bartelt 
and Simplex fin-seal envelope form 
ing unit. Employment of the sheet is 
indicated for paekaging products 
requiring a high degree of 
protection. 

5. The 
producing the new 
of laminated wrappers. 
a lamination of the 
Foil, wax, tissue, wax, 


one still 


is Riegel’s 


satisfac 


moisture 


Benj. C. Betner Co. is 


“Bencoseal” series 
One sheet is 
five 
and 


following 
materials : 
tissue. 

6. In addition to this foil variety 
of laminated film, the new Betner series 
includes all-paper wrappers that can 
be put together in almost a dozen com 


L9s-1 


terest in their company. Yet, many 
stockholders are apathetic. It is up to 
management to find ways of stimulat- 
ing their interest. 

Attractive and informative annual 
reports, dividend inserts, and _stock- 
holder magazines are excellent, as far 
But printed matter can 
never do a job as well as personal 
contact. That is why our founder, 
James F. Bell, when he was chairman 


as they go. 


of the board, pioneered the idea of 
informal regional meetings with stock- 
(Turn to page 169) 


binations, depending upon the charac- 
teristies desired in the finished sheet. 
Provided is good moisture protection, 
and the strength of the seal is excellent. 
The lamination usually consists of 
microcrystalline wax and other ma 
terials capable of providing a very 
tacky seal. <A tissue is laid over the 
wax to prevent blocking. This helps 
increase the strength of the bond when 
a seal is made. 

If the moisture-resistance require 
ments of the package are moderate, 
the combination may consist of a dense 
kraft paper, wax, and tissue. Glassine 

place of kraft if 
important. A high 
degree of moisture resistance can be 
obtained by adding another layer of 


may be used in 


strength is not 


wax, 

7. Film 190, a cellophane-poly- 
ethylene combination manufactured by 
Standard Cap & Seal Corp., has this 
The cellophane has 
stabilized to eliminate the pos- 
sibility of delamination. This 
terial is being used to vacuum-package 


unique feature: 
been 
ma- 


fresh meats and other products. 

8. Kalamazoo Vegetable Parch- 
ment Co. has developed a silicone- 
treated parchment with interesting 
non-sticking properties. This so-called 
“releasing” paper can be used for such 
products as Brown ’n Serve type rolls 
and cakes, also for baking macaroons. 

9. Finally, there is “Tyton Tite”, 
produced by Marathon Corp. It is a 
locker paper providing very good mois- 
ture protection at low temperatures. 
The sheet is a lamination of two spe- 
cially plasticized kraft papers, with 
Placement of the 
coated side next to the meat makes 
subsequent removal of the wrap easy. 
The coating is hard, glossy, seuff- 
resistant, non-blocking, and flexible at 
low temperatures. The wax laminate 
is specially designed for low tempera- 


coating on one side. 


tures. 


The article is based on a 
paper presented by the author at the 
recent Packaging Conference of the 
American Management Assn. in Atlan- 


tic City, N. J. 
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CAMERA REPORTS WHAT'S 


Latest Fillers, Labelers, and Wrappers Snapped 


Specially Designed Labelers 


SPOT LABELER, designed by J. B. 


Bellamy & Co., San Francisco, either 
applies glue to labels, activates ther- 
moplastic ones, or both. Handles 120 
per min. (1 oz. to 1 qt. containers) or 
50 per min. (4 gal. to 1-gal. jars). Con- 
tinuous-action unit features spill-proof 
design, vertical glue roll that can be 
covered during off-periods, and two 
wiping stations. 


at ae f aS EN eh te. 

GLUE LABELER, for handling 2 to 4- 
in. dia. bottles at 170 per min., shown 
for first time in U. S. by Morgan Fair- 
est Ltd., Sheffield, England. Rubber 
rolls put glue on sides of U-plate, and 
label is applied to this plate, picking 
up glue on ends only. Then label is 
pushed off by metal fingers onto 
vacuum holder, and bottle picks up 
label in a rolling motion. 


Newest Filling Equipment 


PACKETING MACHINE, exhibited by 
Brown Bag Filling Machine Co., Inc., 
Fitchburg, Mass., makes envelopes 
from a roll of any heat-sealable paper. 
Unit is equipped with vibratory, volu- 
metric filler that measures product in 
3g.-to-2%4-0z. range within 1 percent ac- 
curacy at speed of 50 packets or enve- 
lopes per minute. 
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VACUUM FILLER, designed by Pack- 
aging Industries, Inc., Montclair, N. J., 
fills all types of containers with free 
and non-free flowing powders in range 
from fraction of an ounce to 25-lb. 
Rate: 20-22 per min. Machine operates 
under 15-25 in. of vacuum. It is quickly 
adjustable to handle a large variety 
(size and shape) of containers. 


FOOD 


STRAIGHT-THROUGH labeler, dis- 
played by MRM Co., Inc., Brooklyn, 
applies glue or thermoplastic labels to 
cans or jars 1 to 13 in. high at rate of 
75 to 150 per min. Vacuum arm picks 
label from magazine, then special 
clamps transfer label across glue 
roller. Label is then lined up with con- 
tainer while latter is in motion. Jar or 
can goes to two rubber wipers. 


STOKESWRAP machine for packag- 
ing 120 tea bags per minute, and tag- 
ging them at same time. Shown by 
Stokes & Smith Co., Philadelphia, 
this new unit automatically forms, 
fills, seals, and applies tags to indi- 
vidual tea packets. Bags are formed 
from a special tea-bag paper. Stacks of 
tea bags are then packed in cartons. 
ENGINEERING, 
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NEW AT PACKAGING SHOW 


Also Carton-Formers, Imprinters, and Casers 


Novel Wrapping Machines 


PREPACKAGING of meats and produce without need of 
a boat, tray, or liner is attained at speed of 30 packages a 
minute by Form-a-Wrap unit. Displayed by Triangle Pack- 
age Machinery Co., Chicago, machine automatically forms 
a tight, heat-sealed contour wrapping from a roll of cello- 
phane or other transparent film. 


Speedy Carton-Formers 


PAPER BOX machine, presented by Stokes & Smith Co., Philadelphia, auto- 
matically sets up 40 boxes per minute. Operator “registers” 
glued wrap as it is delivered on conveyor. Unit is readily adjustable for han- 


dling various size cartons. 


For more information about any item 
in this article, use Reader Service 
coupon (adjacent to inside back cover). 
JUNE, 1951 
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CARTON-WRAPPER shown by Package Machinery Co., 
Springfield, Mass., is designed to handle polyethylene, 
saran, Pliofilm, and other films. Featured are static elim- 
inator to prevent curling of film, Teflon-coated bottom 
film folder and sealer, and special chain-slot conveyor with 
Teflon between flights. Speed: About 60 packages a minute. 


THIS BOX FORMER requires no glue 
or forms. Blanks are coated with new 
adhesive. Maker: International Paper 
Box Machine Co., Nashua, N. H. 


box blank on a 


Turn Page for More New Unit 





(MRM Co., Inc., Brooklyn, N. Y.) 
It fea 
parts of 


ROTARY liquid filler 
is designed to avoid contamination and corrosion. 
tank and contact 
equipment is also over- 
below for cleaning. 
It can be quickly 


removable reservoir 
stainless steel. All operational 
head, permitting ample open 

Machine is furnished with 12 to 40 spouts 


tures a 


areas 


adjusted to fill containers of varied sizes and shapes, from 


16 oz. to 1 gal 


VOLUMETRIC FILLER, displayed by U. S. Automatic Box 
Machinery Co., Inc., Boston, packages wide variety of can- 
dies at 60 cartons per minute. It picks up flat carton, opens 
it, tucks bottom flaps, cuts, forms and inserts liner in car- 
ton, then fills and tucks flaps. 


MARKER, actuated by movement of CONTENTS 


containers along conveyor, codes tops dates are 
of cans or glass jars at speed of 600 
per min. Cans on line rotate pair of conveyor. 
starwheels, which actuate stamping 
wheel and ink-metering pump 
Wehmiller Machinery Co., St. 
is maker 


hibitor: 
side, N. J 


Louis, 
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information 
printed 
small cartons as they travel along a 
Cam on 
chronizes shaft to position cartons for 
Jarry- either 4%, 1/3, or 
Adolph Gottscho, 


BAGGING of powders in almost any type of film within a 
nitrogen chamber at rate of 75 packages per minute is 
possible with this machine. Bags are made from a roll and 
then fed to gas-tight chamber, where vacuum fingers pull 
them open for gravity filling. Bags continue to heat-sealer, 
then are discharged through flap chute. Maker, Bartelt En- 
gineering Co., Rockport, Ill, also furnishes unit without 
gas-tight chamber for packaging liquid products. 


FULLY automatic bag-closing machine that closes and 
seals Delta seal-paper and cellophane bags at speeds up to 
75 per min. was presented by Bemis Bro. Bag Co., Min- 
neapolis. Bags are closed with pasted, flat-top seal and are 
used for sugar, corn meal, rice, and flour. 


TOP-OF-BOX CODER places roll-type, 
thermoplastic label on any square or 
rectangular-shaped package. It is used 
with box set-up unit, or wrapping unit 
lacking preset paper cut-off. Exhibi- 
tor: Oliver Machinery Co., Grand 
Rapids, Mich. Coder can also be 
placed on packaging conveyor lines. 


and code 
by Rolacoder on 
drive wheel syn- 
1/5 rotation. Ex- 
Inc., Hill- 
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Case units ... Bag-formers ... Handling devices 


AUTOMATIC case opener and sealer 
picks end-flap shipping from 
magazine, sets them up, pushes pack- 
ages in, then glues and seals. Unit is 
made by Schroeder Machines Corp., 
Syracuse, N. Y. 


cases 


POLYETHYLENE bag-forming unit 
that turns out 2,000 bags per hour 
displayed by Hilker Products 
New York City. Sealing is by radiant- 
heat beam, directed at exact spot for 
seal. Featured is high frequency, high 
voltage static eliminator, driven by an 
electronic pulse generator. 


Corp., 


THIS CARGO LOADING system has 
been turned out in test form by Is- 
land Equipment Corp. (Long Island 
City, N. Y.) which seeks to determine 
if there is a market for it. Unit (see 
photo) consists of two rows of alumi- 
num rollers set in an aluminum frame 
flush with diamond-plate sections. In- 
stalled on floor of truck, loader can be 
elevated by jack or hydraulic ram for 
positioning full pallets. 

FOOD 
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NON-SHOCK caser loads 20 per min. 
with maximum protection against 
damage to cans, labels, and product. 
Food Machinery & Chemical Corp., 
Hoopeston, Ill., designed unit to han- 
dle fragile products and containers. 


HEAT-SEAL 
Roto Bag Machine 
handles polyethylene 
sheeting and tubing 
bags in wide range 
based on film gage rather than 
Included with unit are static elimin 
counter and stacker 


bag-maker, exhibited by 
Cor. N. ¥. < 
and Pliofilm 
Unit flat-seals 
of sizes, at speeds 


size 


ator, 


TWO-LANE DIVIDER, also presented 
by Island Equipment Corp., Long Is- 
land City, feeds one line of containers 
into two rows, which then go to filler, 
capper, or labeler. Unit has a selinoid 
kicker that alternately feeds jars from 
one to two lanes. It was specially de- 
veloped to divert containers (coming 
from high-speed filling machines) to 
two labelers operating at half ca- 
pacity. 
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PRINTING of five sides of formed 
and sealed shipping cases is handled 
by Markoprinter, displayed by Adolph 
Gottscho, Inc., Hillside, N. J. Machine 
eliminates need for large stocks of 


preprinted cases, saves space. 


BAG-FORMER, specially designed by 
P-N-R Corp., Cleveland, to handle 
polyethylene and other thermoplastic 
films, produces 40 bags per minute 
Called the Oto-Pak, this unit can be 
adjusted during operation to run at 
different speeds and to make varying 
size bags. Features splash-lubricator. 


HORIZONTAL elevating conveyor dis- 
played by Counsel Machine Co., Wal- 
lington, N. J. It eliminates scoop-ac- 
tion commonly employed in delivering 
a wide variety of products to produc- 
tion lines. Unit has stainless steel 
supply hopper, vibratory feed chute, 
“no-spill” buckets with rounded cor- 
ners, and delivery chute. Done away 
with is waste from spilling, also dam- 
age from rough handling. 
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WITH a capacity of 300 24-can cartons, this type truck maintains a twice-a-week 


plant-to-outlet schedule, holding dairy product at 


33 to 38 deg. F. 


Refrigerated Trucks Speed 
Canned-Whip to Market 


Small, trim vehicles provide ample protection 


for pressure-can whipped cream during direct 


distribution from processor 


MALL, SPEEDY trucks 


equipped with mechanically refrig 


delivery 


erated bodies have made possible the 
efficient through 
store outlets of another perishable food 


distribution retail 
fresh whipped cream. 

Labeled Reddi-wip, the product is 
distributed in a metal container hold- 
ing 7 fluid ounces of fresh sweet cream, 
vanilla, stabilizer and nitrous 
By shaking just before using, 


sugar, 
oxide. 
the nitrous oxide action provides pres- 
sure, producing whipped cream on 
release of the product from the con 
tainer. 

Temperature control, from the time 
of plant manufacture to removal from 
the housewife’s refrigerator just prior 
the best protection 
The desired product 
temperature the 
from processing to use is from 33 to 
38 deg. F. for the product to keep in 
definitely. However, temperatures of 
will keep the product 
fresh and sweet for a long period of 
time. 

With proper protection at the Reddi 
wip processing plant, and assuming 
the same in the average home, then 
adequate refrigeration must be pro- 


to serving, 1s 
against spoilage. 
period 


range over 


up to 50 deg. F. 


114 


to retail store 


vided while the 
tributed from the processing plant to 
the retail store and while it remains 
unsold on the grocer’s shelves. 

For distribution from plant to retail 
store, the Reddi-wip Mfg. Co., Ine., 
of New York employs a fleet of 25 
International step-in drive trucks with 
insulated and refrigerated bodies eap- 
able of maintaining a product tempera- 
ture range of between 33 and 50 deg. 


F. 


product is being dis- 


Started Last September 


The first of the Reddi-wip trucks 
went into service in September, 1950. 
All of the trucks are factory-assembled 
refrigerated models in which both 
chassis and insulated and refrigerated 
body come as a complete package unit 
ready to go to work without the services 
of any outside body builder. 

Each of the trucks has a fully-insu- 
lated body 12 ft. long with 256.4 en. ft. 
of refrigerated space. Six inch thick- 
ness of Fiberglas insulation is provided 
all around—ends, sides, floor, roof. 

The refrigeration unit is a separate 
package unit installed inside the body 
at the left front corner directly in back 
of the driver’s seat. Taking up about 
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4 sq. ft. of the body floor area, the unit 
is mounted on a separate frame so that 
it can be removed for repairs and 
reinstalled without any structural or 
body changes. The only connections 
between it and the truck chassis and 
body are the body fastening bolts and 
the hookups to the truck’s gasoline 
tank and electrical system. 

The refrigerating unit uses Freon 
and is self-contained, consisting of a 
small four-cylinder water-cooled gaso- 
line engine, a four-cylinder compressor 
with foreed-feed lubrication, and a 
blower-type evaporator. 

Interior body temperatures are con- 
trolled automatically by means of an 
adjustable thermostat which is set to 
the desired temperature and keeps the 
unit operating until that temperature 
has been reached. It then shuts down 
automatically, staying off until a rise 
in the temperature again activates it. 


Controlled Temp 


Access to the truck’s refrigerated 
compartment is through a 34-in. door 
at the rear and a 26-in. door at the 
front and to the right of the driver. 
In operation, the Reddi-wip cartons 
are loaded through the rear and un- 
loaded through the right or curb-side 
sliding door which encloses one end of 
the driver’s compartment. 

Maintenance of the desired inside 
body temperature requires that all 
body leaks be eliminated, and to this 
end all of the trucks are made both air- 
and water-tight. All the body seams 
are overlapped and all joints are closed 
with a permanent sealer and securely 
fastened with metal screws. 


Display Details 


3oth side panels of the trucks are 
utilized for name and product adver- 
tising through the medium of Palm- 
Fechtler decaleomanias. The trade 
name—a quoted “Reddi-wip” as used 
on the product container and in all 
newspaper and magazine advertising 

is reproduced on each truck panel in 
a medium purple color with the dot 
above each “i” in a bright red color. 
Each deeal also includes a color repro- 
duction of the product container with 
its own Reddi-wip name lettering 
shown prominently. 

The step-in type of the truck, with 
its relatively large load-carrying capac- 
ity on a short wheel-base length, 
enables the driver to get in and out 
quickly and thereby speed his de- 
liveries. 

Taken all in all, the system is an 
excellent example of how a food pro- 
cessor has adapted the modern refriger- 
ated delivery truck to his own specific 
distribution needs—taking fullest ad- 
vantage, meanwhile, of its advertising 
possibilities. 

1931 
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Freight Car Device Protects Goods, Curbs Load Shifts 


Damage to goods in transit is mini- 
mized with use of a new freight ear 
bulkheading device which prevents the 
shifting of loads. 

Called a Compartmentizer, it con- 
sists of adjustable steel gates—two or 
more pairs to a freight car—which are 
locked in place at ceiling, wall and 
floor. Gates can be placed in service 
position at 3-in. intervals to divide the 
car into three or more compartments. 
Number of freight compartments in 
any ear w.ll depend on how many gates 
are installed. 

Adaptable to existing as well as new 
railroad box and refrigerator cars, the 
device been designed so that 
the steel gates, when not in use, may be 
stored in a small space at either end of 
the ear. Thus there is no need of desig- 
“special purpose.” 


has 


nating the cars 
Hanging from a trolley running the 
full length of the car, each gate remains 
in a vertical position, whether it is 
closed, partially open, or in an open 
position folded against the end wall. 
The unit differs from most load re- 
taining devices in that there are no 
loose parts requiring removal or in- 
stallation. Thus, company engineers 
point out, substantial savings are pos- 
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sible in loading labor costs. Possibil 
ity of injury to employees and damage 
to lading by unsecured parts also is 
eliminated. 

Company further states that device 
will aid the railroad in meeting com 
petition by freeing shipper of dunnage 
expense. 

Brief of advantages reported by de- 
signers: (1) It provides sealed com- 
partments for partial shipments and 
reduces possibility of loss of lading by 


theft; (2) there are no loose parts to 
remove, install, or lose; (3) more rapid 
loading and unloading of cars, result- 
ing in more eflicient ear use; (4) dur- 
ing loading and unloading, gates may 
be folded out of way against sidewalls 
so as not to interfere with freight- 
handling equipment; and (5) one man 
ean easily move gates to any desired 
position in ear and lock them in place. 

Pullman-Standard Car Mfg. Co., 79 
East Adams St., Chicago 3. 


Platform Beam Scale For Heavy-Duty Use 


Fast, accurate, low-cost industrial 
weighing is reported with use of this 
new platform beam scale. 

Called the Load King, the unit is 
designed primarily for heavy duty in- 
dustrial applications where “shock- 
loading” is the rule. The lever system 
in the platform is all-steel, as are 
other key parts. No wood is used. 

Poises on the main bar are mounted 
on roller bearings for rapid position- 
ing. Another feature of the scale is a 
100 percent end-loading platform that 
gives the same reading regardless of 
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the location of load. This platform, 
which is mounted on outboard bearings, 
also absorbs the shock of moving loads 
without damage to seale. It will not 
tip. 

Pit for scale requires only an 11-in. 
excavation, saving considerable ex- 
penditure when the unit is installed. 

Available in self-contained and semi 
self-contained models, the new machine 
is built in capacities up to 6,400 lb. 
Platforms range from 46x38 in. to 
76x54 in—The Yale & Towne Mfg. 
Co., Roosevelt Blvd., Philadelphia. 
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Re-Circulation Steam Generator Is Compact 


announced 1s a compact steam 


a five-year period 


of research, development and operation 
experience. 
Known as 


Stean 


the “C-E Re-cireulation 
Generator,” it is a complete 


plant 


pump and control, fuel equipment 


which ineludes feedwater 


stenr 
and 
control, cou F 


ibustion control and safety 


viees, Lorced 


for stean 


up to 6,000 Ib. 


vera] 

2,800 

nr. and ior ope 

ip to 300 ps 
Generator was 

for train heating sery n the mod 

l » there are 

tations or id powe! 

rements reneration. 

thermore, u » automatic 


lity to use feedwater 


lity. Extensive invest 


re-cir- 

se require 

laboratory tests indicated 

ts effectiveness in redueir ¢ seale forn 
ation 

Following suecessful development 

and application to train-heating, the 

possibilities of the generator in indus 

fields investigated. It 


concluded that various special features 


trial were was 
of unit made it widely applicable in 
food plants. 

Initial industrial 
plants were made early in 1950. Most 
notable feature of i 


applications in 
generator is its 
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The 


light oil or 


compactness. 6,000-1b.-capaeity 


for burning gas oc- 
cupies a space 6-ft. 1l-in. long x 5-ft. 
j-in. wide x 6 ft. 1l-in. high, and the 
heavy oil burning unit is only slightly 

Another distinguishing feature is 


the 


principle. Hi 


use of controlled re-cireulation 


rate of heat transfer 
1ade possible by use of this principle 


permits m steam 


iximum production 
thus 
maximum sieam output 
and 
ireulation 


of heating surface and 
nakes possible 
Con 


ot space weight. 


re-€ assures 


positive 


‘ulation throughout all heating sur 


cir 
faces, minimizes seale formation, and 
is achieving operating 


elheienty, 


Generator Components 

Principal parts of the generator 
heating elements, oper 
feed- 
pump, 
burner, fuel oil pump and air blower. 


comprise the 


tor, feedwater 


ng n 


pump, 
water regulator, cireulating 
Heating surface consists of a number 
and convection elements 
a paneled steel casing. Each 
is connected both to inlet and 
An orifice at the inlet 
flow of water to the 


of radiant 
element 
outlet 


end controls 


header. 


element. 

Outlet header is connected with a 
vertical drum called a separator. Top 
part of the separator has a circular 
passage for steam and water coming 
from outlet header at high velocity. 
Centrifugal force throws water to out- 
side of passage, where it is carried to a 
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vertical passage leading to lower part 
of drum and to circulating pump. 
Steam is separated from water and 
flows to outside steam line. 

Driven by a constant-speed electric 
motor, circulation pump, forces water, 
at a velocity above rate at which scale 
into inlet and then 

heating elements to outlet 


forms, header 
through 
header. 

Two burners are provided to give 
maximum combustion flexibility. For 
or “all-off” 


electrically-ignited burner is operated 


starting, a small “all-on” 
y a pressure limit switch. It is limited 
to a steam demand of 700 Ib. per hr, 
a larger burner is eut in 
and operated up to maximum rating. 
At medium and loads, 
burners are in operation. Fuel oil and 


after whieh 


heavier both 


air to larger burner are adjusted by 
combustion control in accordance with 
load demands. Arrangement may be 
varied slightly to burn heavy fuel oil 
or gas. , 

Air for combustion is supplied by a 
blower and regulated by a damper 
that is controlled by pressure of fuel 
oil. Fuel oil pressure, in turn, is eon- 
trolled by steam pressure. 

Feedwater pump, automatically con- 
trolled by a float system in separator 
drum, pumps feedwater to a closed heat 
exchanger, where it is preheated by the 
heat of exhaust steam. Preheated feed 
then enters outlet and 
steam separator, where it is deaerat- 
ed.—Combustion Engineering-Super- 
heater, Inc., 200 Madison Ave., New 
York City, 16. 


water header 
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Corrosive Inhibitant 
Is Non-Toxic 


To meet government specifications on 
manufacture of food handling equip 
ment, a new, non-toxic corrosion in 
hibitant has been developed. 

Designated as Industrial Wax 
W-6119, the corrosion preventive was 
especially formulated to meet Defense 
Department Specification Mil-C-10382. 
It is reported to give the needed pro 
tection to many types of food han 
dling equipment, including utensils, 
stoves, refrigerators, immerson heaters, 
and baking ovens. 

It ean be applied by conventional 
dips, spray or brush methods to all 
types of metals. When removal is 
necessary, a standard vapor degreasing 
operation is used—S. C. Johnson & 
Son, Inc., Racine, Wis. 


Tiny Tacker Cuts 
Wiring Costs 


This new pocket-size tool was deve 
loped to effect savings of time and 
money when making wire installations. 

Tacker speedily braided, 
rubber-coated, single and double strand 
tube lines. Front 
and circle the wire and 
permit rapid drawing around difficult 
angles or corners, along baseboards, 
plaster walls, window frames, ceilings, 
door jambs and rafters. 

It uses an improved staple, made in 
several colors, whose driving points 


staples 
wire, and hollow 


rear guides 


easily penetrate plaster, composition 
board, hard and soft woods (with hold- 
ing power up to 64 lb.). Staple is 
driven to desired depth without mar- 
ring or injuring the wire. 

Designed to exacting A. T. & T. 
specifications, both tacker and staples 
are now used for low voltage telephone 
wiring throughout the Bell System.— 
The Heller Co., 2153-N Superior Ave., 
Cleveland 14. 
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Device Provides Operator With Handy Speed Control 


This new, improved mechanical 
remote control is designed so that it 
ean also be adapted to any Speed 
Trol now in use. 

Control is available in a variety of 
types, with extended flexible cable (as 
illustrated), or with an extended rod 
with universal joint, right angle bevel 
with extended rod, chain and 


gear 


sprocket, or a combination of any or 


all of the above. A remotely located 
speed indicator with handwheel is also 
available. 

Unit permits variable speed drives 
to be more adaptable on more applica 


tions where remote control is necessary. 
The device has been designed so that 
operator will always have the hand- 
wheel control at his fingertips, afford- 
ing greater usage of the infinite vari- 
able speeds and a steady flow of power 
at any selected speed, even under 
fluctuating load conditions. 
Speed-Trol electric drives come in 
sizes from 1% to 25 hp. inelusive and 
are available with 2:1, 3:1, or 4:1 
speed variations in a range of speeds 
trom 2,000 rpm. down to 26 rpm.- 
Electric Motors, Inc., Los 


Angeles 22. 


Sterling 


Machine Closes Both Cellophane and Kraft Bags 


This new closing machine is designed 
for the versatile job of closing both 
filled cellophane bags in 1-, 2-, and 3- 
lb, weights and 2- and 3-lb. kraft paper 
The bags used have the handy 
known as the Deltaseal 


bags. 
pour-spout 
closure. 
Complete unit requires only a small 
amount of floor space. Entirely auto- 
matic, it consists of a shaker for set- 
tling the contents tightly and uniformly 
in the package; the closing unit; and 
a conveyor that allows for drying time 
and transporting of the bags from 


SS 


the closing unit to the casing station. 

The adhesives used are stated to 
insure tight closures, whether package 
is constructed of plain type or mois- 
ture-proof cellophane. If heat seal- 
ing is desired, an additional heated- 
belt may be obtained on which the 
packages travel under pressure. 

Machine may be adjusted to handle 
different size packages in from 30 to 
60 min., depending on skill of oper- 
ator. Units now being used are clos- 
ing 60 to 70 bags per minute.—Bemis 
Bros. Bag Co., St. Louis 2, Mo. 








how wet 


can paper get 
before it 


Soak ordinary paper in water, and what happens? Almost immediately 
it weakens— disintegrates. Now try Patapar Vegetable Parchment. Soak 


it as long as you please—even boil it. Patapar 





comes out strong and beautiful. 
Perfect Paper for High wet-strength is just one of Patapar’s 


Butter wrappers unique qualities. Another is its ability to resist 
Ham boiler liners 

Deep freeze wraps 
Can liners For complete information about Patapar and 


Fish wrappers how it might be helpful in your business, write 


Cheese wrappers 
Margarine wrappers for booklet T, ““The Story of Pata- 


Milk and cream can gaskets par.”’ This little booklet tells about 
Bacon wrappers 


Vegetable wraps 
and many other uses qualities, its 179 different types and 


penetration of grease, fats, oils. 


the manufacture of Patapar, its basic 


= : ms Keymark, nation- 
its many, many applications. Why re pacnroce gen 
= ’ ee : q : tion, can be included 
tifully printed in one or more colors. not send for your copy today ? on printed Patapar 


wroppers 


Patapar is furnished plain or beau- 


Paterson Parchment Paper Company 


et gliey Bristol, Pennsylvania 
HI-WET-STRENGTH Headquarters for Vegeiable Parchment since 1885 
GREASE-RESISTING PARCHMENT West Coast Plant: 340 Bryant Street, San Francisco 7, California 
Sales Offices: 122 E. 42nd Street, New York 17, N.Y. © 111 W. Washington St., Chicago 2, III. 
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Thin-Film Evaporator Concentrates In Single Pass 


Improved product quality of citrus 
and other milk, solu- 
tions, and other foods, is claimed for a 
novel line of evaporators employing 
the Swiss (Luwa process) principle 
of concentration from a turbulent thin 
film. 

Called the Turba-Film evaporator, 
it is stated to concentrate continuously 
in a single pass, requiring only sec 
onds. Goal of the rapid concentra- 
tion at minimum temperatures is a 
finished product of higher qualities. 

Evaporator proper comprises a 
vertical tube, the lower portion being 
surrounded by a heating jacket to 
warm the concentrating surface. Up- 
per part of tube is enlarged to assist 
in “knocking out” any droplets en- 
trained in vapors. A rotor is fitted 
coaxially over almost the entire length 
of tube, and its extended blades reach 
within about #2 in. of the heated wall 
in order to maintain a turbulent, thin 
film. 

In separator (upper) ~zone, centri- 
fugal action of blades throws any en- 
trained droplets to fins that arrest 
their circular motion, thereby permit- 
ting separated material to fall back 
into the heating zone for evaporation. 

Froth which may be carried up with 


juices, 


sugar 


FOOD ENGINEERING, JUNE, 


hot vapors is projected against walls 
of the separator portion of machine by 
action of the blades, and intermediate 
deflectors it to run back into 
concentrating zone. Aim is to handle, 
in an efficient manner, liquids with 
large amounts of of 
materials being processed are reported 
minimized. 

Liquid to be concentrated enters at 
inlet (left side in illustration) and is 
immediately picked up by rotating 
blades, which throw it against wall of 
tube, forming a thin film. The film 
then flows down by gravity, becoming 
concentrated as it passes through the 
heated zone. Evaporation thus takes 
place rapidly and uniformly in a 
continuous curvilinear flow of liquid 
from top to lower end of heated see- 
tion. 

Action of blades not only maintains 
thin film, but also helps keep it in a 
continual turbulent motion, which pre 
vents localized over-heating. Only a 
small amount of material to be evapo 
rated is contained in tube. Time-at- 
temperature with unit is usually less 
than a minute, including that period 
required to cool the concentrated 
material. 

Evaporation is ordinarily carried 
out under vacuum (reduced absolute 
pressure), the concentration tempera- 
ture being a direct function of this 
pressure. Since the temperature can 
be preselected and adjusted, it follows 
that any advance effect of exposing a 
heat-sensitive material to elevated tem- 
perature will be minimized. Maker 
points to short contact time, as a 
means of retaining valuable aromatic 
and other important substances. 

Coneentrated material immediately 
leaves evaporator through outlet at 
bottom and is usually passed through 
a cooler, unless it is to be spray dried 
or subjected to a similar operation. 
Rodney Hunt Machine Co., Orange, 
Mass. 
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Want More Information? 

It’s free—and easy to get. Simply 
note here the items on which you want 
more details, then turn to the Reader 
Service Section inside the back cover, 
where all are listed by pages and by 
subjects under, “Editorial: New Equip- 
ment, Supplies’—each one with a 
page key ‘number after it. The key 
numbers also appear on the handy 
Reader Service postcard. So you circle 
those for the items that interest you, 
sign at the bottom, and mail. No post- 
age is needed. 
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Keeps Constant Check 
On Water Purity 


This Bantam Demineralizer 
equipped with a direct-reading water- 
purity meter. This feature enables 
anyone to tell the purity at any time, 
thus maintaining a constant check on 
the flow of demineralized water. For 
convenience, the instrument is eali- 
brated in parts per million, and also 
sealed for electrical resistance (ohms). 

As illustrated, the demineralizer also 
has a needle-type regulating valve for 
easy flow adjustment and a drain 
valve, 

There is a sturdy base for bench 
mounting. Base may be removed if 
wall mounting is desired. 

Users report units are ideal for in- 
dustrial operations requiring relatively 
small amounts of demineralized water. 

Barnstead Still & 2 


comes 


Sterilizer Co., 2 
Lanesville Terrace, Forest Hills, Bos- 
ton 31. 


Magnesium Dock Board 
For Use With Trucks 


Lightweight magnesium dock boards 
are reported to eliminate need for 
special designs in many loading appli- 
cations. Each board has a fully ad- 
justable automatie drop lick that drops 
down against the dock and locks the 
board securely to prevent slippage. 

Trucks may back up to within 3 in. 
of the dock. Where truck bed is lower 
than dock level, boards can be reversed. 
They are crowned to compensate for 
height differences. 

These all-magnesium dock boards are 
to be offered in two rated load eapac- 
ities: 1,000 lb. per axle and 2,000 Ib. 
per axle.—Magline Inc., Pinconning, 
Mich. 





“NEW WHITE 3000 is IDEAL 


FOR OUR CITY DELIVERIES’ 


...says 0, W. Hubbard, Traffic Mgr., 
ESS-KAY QUALITY MEAT PRODUCTS 
Baltimore, Md. 
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GREATER MANEUVERABILITY MORE PAYLOAD—SHORTER LENGTH 
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BETTER VISIBILITY... SAFETY LOW LOADING HEIGHT 








THE WHITE MOTOR COMPANY 


Cleveland I, Ohio 


For more than 50 years the greatest name in trucks 
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MORE DELIVERIES PER DAY with the White 3000! 
That is the report O. W. Hubbard, traffic man- 
ager, The Wm. Schluderberg-T. J. Kurdle 
Company, Baltimore, Md., makes. 

“We find the White 3000 is ideal for city deliv- 
eries,”’ he says. “It has much greater maneuver- 
ability and shorter turning radius... it saves time 
in traffic and reduces parking and delivery time.” 

It’s the same story from coast to coast. Time 
savings can be measured all along the route... 
every day...in every phase of delivery service. 

Here is the truck that is more useful...more 
efficient... more economical because it is engi- 
neered right to your exact delivery needs. 

agg RI 
Ask your White 
Representative for facts about the 


White 3000 for your business 


SUPER POWER 
3000 
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Vari-Speed Transmissions Use Lower Input Speeds 


These new drives are designed for 
lower input speeds than formerly used. 
In previous transmissions, of sizes 
from ¥4 to 11% hp., standard drive was 
3,600 And where lower input 
speeds were used, the drives were 
spring loaded. New series operates at 
input speeds of 1,800 and 1,200 rpm. 
without spring loading. 


rpm. 


Lower input speeds are reported to 
give cooler, quieter operation with in- 
creased efficiency, also greater dur- 
ability under the severe continuous- 
duty applications. Absence of spring 
loading makes it possible to change 
speed transmission while running or 
stationary. Inbuilt speed regulation 
provides accuracy of speed holding, 


Low Torque Marks Compact Revolving Joint 


Newly introduced is a compact, im 
proved type revolving joint for 
in making piping connections to drum 
type dryers, rolls, and other rotating 
equipment. 

Designated as Type IBR, the joint 
is characterized by very low torque, 
thus offering power savings. Models 
are available for handling steam, oil, 
air, water, gas, and chemicals. 


use 
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Rotating portion of joint consists of 
a special precision machined and heat- 
treated steel tube that screws into hub 
of drum or roll. Non-rotating portion 
is ball-bearing mounted on this tube, 
specially designed ball bearings carry- 
ing load of both radial and end thrust. 

Use of a sleeve-type pilot bearing 
at end of rotating tube insures align- 
ment of joint and provides a long 
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conditions of wide load 
variation. Inherent overload protec- 
tion protects transmission and the 
driven machine from damage due to 
overload or jam in driven equipment. 

All units in series are available with 
motor or with input shaft extension for 
coupling to a separate motor or belt 
drive. All may be had either 
with standard output construction de- 
livering speeds from .37 input speed 
to 0 or with a wide variety of types 
and ratios of built-in gear boxes, in- 
cluding spur reducer, 
double reduetion helical spur reducers, 
and worm gear 


even under 


sizes 


single stage 
spur gear step-ups, 
reducers. 

Series is designed to use standard 
NEMA C flange motors of all types— 
open, totally enclosed, and explosion- 
proof. Dimensions are almost identical 
to previous “45” series designed for 
3,600 rpm. operation. Shaft heights 
and dia. are same, width is same, and 
length is up less than 3 in. 

Micrometer control is furnished as 
standard. Lever or single turn frie 
tion lock type controls are available 
without increase in cost. Also avail 
able are a wide variety of standard 
mechanical, electrical, 
hydraulic and pneumatic. New model 
is mounted with only four bolts.—Gra- 
ham Transmissions Inc., 3754 N. Hol- 
ton St., Milwaukee 12. 


remote controls 


bearing against twisting or cocking. 
Self-adjusting, self-sealing chevron- 
type packing carried under light spring 
pressure provides a long life seal on 
rotating tube. Low maintenance cost 
is reported, since joints can usually be 
serviced without removal from roll. 
New packing can be installed in a few 
minutes, saving “down time” as well as 
repair costs. 

Joints are built for 150 psi. steam, 
or 200 psi. hydraulic, and also for 
vacuum They are 
mended for speeds up to 500 rpm. 
steam, or 750 rpm. hydraulic, and for 
temperatures up to 450 deg F., de- 
pending on packing specified. Stand- 
ard sizes range from 14-in. up to and 
ineluding 2-in. 

Body types include both single and 
syphon or two-way flow models with 
straight and angle connections. In 
two-way flow models, a syphon pipe is 
extended through inlet tube for 
removal of condensate or discharge of 
gases or liquids.—Barco Manufactur- 
ing Co., 1801 Winnemac Ave., Chicago 
40. 
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A good foursome makes golf more interesting... just 
as National’s Sanitary Cans with their four ‘ pues” 


make your production simpler. 


Bonus #1 —Superior Construction 
Bonus #2—Stabilized Interior Linings 
Bonus #3 —Clear Crisp Lithographic Reproduction 


Bonus #4—National’s “know how” and service. 


Let National Can keep your production “out of the rough”... and 


keep your products “going places.” 


NATIONAL CAN 


CORPORATION 
110 EAST 42nd: STREET, NEW YORK 17, N.Y. 
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Dry Adhesive Converter Simplifies Gluing, Cuts Costs 
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Use of Viseo-Mat—a machine that 
automatically converts dry adhesives 
into a ready-to-use liquid glue of the 
correct viscosity—is claimed to bring 
wide savings in cost, time and labor 
of gluing in various food-plant sealing 
and wrapping operations. 

This system of adhesive preparation 
is stated to have the following advant 
ages: Conservation of floor space be 
cause dry adhesive bags take up less 
room than drums, saving of freight 
charges on water constituents, 
consistency always right, no trial-and 
error manual adding of water, cleaner 
and more efficient adhesive, no messy 
cleaning up, and no wasted batches due 
to crusting, drying or lumpy type mix- 
tures. 

Here is a comparison showing stor 
age-space savings: Liquid glue, 2,750 
gal., in 55-gal. containers, requires 600 
cu. ft. of storage volume. The amount 
of dry adhesive needed to produce the 
same volume of liquid glue requires 
only 240 cu. ft. when stored in 100 lb. 
bags. 

Sketch shows how unit works. Oper 
ator puts dehydrated adhesive into the 
hopper. He then sets a simple control 
dial to the viscosity desired. The ma- 
chine automatically measures and 
mixes the water needed to produce this 
desired viscosity. The unit may be 
connected for direct feed of finished 
glue to the distributing system, or the 
glue can be withdrawn through a 
manually operated drain, if preferred. 

For applications where the adhesive 
manufacturer does not recommend the 
use of dehydrated products, the unit 
can be equipped for handling heavy or 
viscous adhesives. Machine automa 
tically dilutes and converts these heavy 
adhesives into liquid glues of the cor- 
rect viscosity.—Triangle Package Ma- 
chine ry Co., 6633-55 W. Diversey Ave., 


glue 


Chicago 35. 


Portable Heat Sealer Has Time, Temp Controls 


Desired sealing pressure is obtained 
by an integral air cylinder, and the ad- 
justment of the dwell time is accom- 
plished by a variable built-in pneu- 
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matic timer, in this Model 6 portable 
heat sealer. 

Temperature is automatically con- 
trolled from 250 to 500 deg. F. Unit 
requires a supply of compressed air 
and an electrical supply for the heater. 

It was specifically designed for heat 
sealing all thermoplastic coated and 
laminated packaging materials. It is 
reported to seal foil and other barrier 
materials—over splices and wrinkles— 
and without delamination. 

In operation, the operator positions 
the material to be sealed between the 
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Hoist-Equipped Truck 
Speeds, Eases Loading 


Lifting and stacking is reported 
quicker and easier with use of this 
new dual-purpose hand truck with 
built-in hydraulic hoist. 

Combination truck and stacker is 
particularly suitable for loading and 
unloading cases and barrels from 
ground level where loading docks are 
not available. 

A small, lightweight, maneuverable, 
hand mover, unit enables one man to 
handle heavy merchandise, transpor- 
ting from one location to another. 

Truck is compact, sturdily built and 
weighs only 111 lb. It has a capacity 
of 500 Ib. and will lift loads of this 
weight to tail-gate height of 54-in. 
Platform is 22 in x 19 in. for acecom- 
modating large packages. Front of 
platform is flush with floor when low- 
ered. Wheels are rubber, of 8-in. size. 

Clark-Hopkins 
Philadelphia 23, 


Equipme nt Corp., 


jaws, then pulls trigger and holds it 
until seal is completed and movable 
jaw retracts. Trigger is then released 
and operation repeated as desired. 

Jaws are 6 in. long by 1% in. wide, 
and are self-aligning. Special con 
tacting surfaces are available. 

Use of this machine is stated to be 
non-fatiguing. Unit weighs 41% lb. 
Package failures, due to faulty clos- 
ures, are stated to be impossible when 
unit has been set for proper heat-seal- 
ing eyele.—Packaging Industries, 50 
Church St., Montclair, N. J. 





ROLLING GRIP 
FRICTION CLUTCH 


— another Dodge “First” 


It’s Compact -— 


It’s Smooth - 


Dodge Rolling Grip Friction Clutches are 
available from distributors’ stocks in two 
types—Bolted Plate and Gear Tooth Mech- 
anism — in sizes from 3 H.P. to 21 H.P. at 
100 R.P.M. For complete data, including 
easy Selection Tables, call your Dodge Dis- 


New and simplified design results in new 
ease of control, together with positive drive 
and extreme ruggedness. Dodge Rolling 


Grip Friction Clutches provide trouble-free, 
tributor or write us. For capacities ranging 


from 21 H.P. to 470 H.P., ask for data on the 
famous Dodge Diamond D Friction Clutches. 


dependable service on many thousands of 
industry's tough installations. 
There are no toggles! Instead, the mech- 
anism shifts smoothly on hardened steel Call the Transmissioneer, your local Dodge Dis- (a) 
tributor. He's factory-trained to help solve your , 


balls and has the positive grip ofa wedge. power-drive problems. He has information on 
Operating parcs are completely enclosed 


latest transmission developments. Look for his 
name under ‘Power Transmission Machinery” 
for safety, yet quickly accessible for service. in your classified telephone directory. 


DODGE MANUFACTURING CORPORATION, 2800 Union Street, Mishawaka, Indiana 
D @) G EB 


of Mishawaka, Ind. 
iN POWER TRANSMISSION MACHINERY 
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Tandem Mounted Screens Minimize Vibration 


Vegetable 
and 
screened most 
dem 

Unique design features two sereens 


meals, danry products, 


other food items are reported 


effectively by these tan 
units. 


mounted anti-vibration 


compactly assembled on a common 
support frame and driven by 
motor. Vibration 


tually eliminated, thereby 


a single 
stated to be vir- 
per mitting 


screens to be installed in towers or in 


sections ot buildings not rigidly sup 
ported, A shaft 
the two eecentrie drive heads 


single drive powers 
so that 
they both rotate in the same direction. 
The large production-size unit is 
shown. Both this and the smaller units 
double the output of the separations 
obtained by individual 
Patterson Foundry 4 
East Liverpool, Ohio. 


sereens.—The 
Machine Ce 


Counts Packages Accurately, Despite Their Spacing 


Regardless of how tightly packages 


may move along the conveyor line, 

this new 

accurately. 
Unit fits between sections of gravity, 


belt, or live roller conveyors (in set-up 


counter records every one 


in photo, movement is from left to 
right). 

In operation, a short, powered belt 
carries the packages toward a barrier, 
where contact an air-cylinder 
to raise the front otf Then 
the belt propels each package over the 
barrier and deposits it on the live 
roller discharge unit, at which point 


eauses 


1 
each one, 


the numbering machine registers the 
eount. The then resets 
itself for the next package. 


mechanism 
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The stop eliminates any 
accidental release that would affect 
aceuracy of count. Capacity of the 
counter is approximately 40 packages 
per minute. 

Case counter is a self-contained unit, 
comprising belt-type 
inlet, stationary package stop, automa- 
live 


positive 


motor-driven 
tie air-operated package release, 
roller discharge, related limit switches, 
and either an electrical or a mechani 
cal counter. 

Standard units are designed for use 
with conveyors that measure 161/-in. 
Other 
supplied as desired. 


between rails. widths can be 
Alve u¢ onveyor 
Manufacturing Co., 9301 Olive Street 


Rd., St. Louis. 
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New Hydrogenator 
For Fast Job 


Developed for quick and thorough 
dispersion of gases and solids, this new 
radial 
individ- 


hydrogenator features a 
peller agitator. The unit is 
ually built for each application to op- 


erate under specifie conditions of pres- 
sure, vacuum, temperature and de- 
gree of agitation. 

Included in design are a right angle 
motor reducer, double mechanical seals 
(all parts accessible without removing 
drive), manhole with hinged 
semi-flexible drive coupling, and _ re- 
movable bottom guide bearings. Coils 
are arranged to offer minimum obstrue- 
tion to proper agitation. And flush 
design of the outlet valve eliminates 
a pocket in which the catalyst might 
accumulate. 

Agitator devised to provide 
rapid overturning and turbulent mo- 
tion in the liquor, thereby thoroughly 
dispersing and entraining both the 
hydrogen and catalyst. According to 
maker, this results in the optimum con- 
dition necessary to maximum absorp- 
and Propeller blade 
arms are And they may 
readily be adjusted for a different de- 
gree and type of agitation when neces 


cover, 


was 


tion reaction. 


removable. 


sary due to a change of process or op- 
erating conditions. 

Independently 
points within the vessel, the agitator 
shaft of the unit mounts multiple ra- 
dial propellers. 


supported at two 


New hydrogenator can be supplied 
nickel, Monel, Inconel or 
Wells Corp, 


in stainless, 
mild 
Warren, 


steel.— Struthers 


Pa. 





THE BEMIS 
DELTASEAL BAG 


PLUS 
DELTASEAL 

PACKAGING 
EQUIPMENT 





“America’s No. 1 Bag Maker” 


Baltimore « Boise « Boston ¢ Brooklyn « Buffalo « Charlotte « Chicago « Cleveland * Denver 
Detroit ¢ East Pepperell © Houston © Indianapolis * Jacksonville, Fla. « Kansas City 
Los Angeles « Louisville e Memphis ¢ Minneapolis « Mobile « New Orleans « New York City 
Norfolk « Okiahoma City « Omaha e Peoria « Phoenix « Pittsburgh ¢ St. Louis ¢ Salina 
Salt Lake City « San Francisco « Seattle e Vancouver, Wash. « Wichita « Wilmington, Calif. 
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The most 
Economical, 
Efficient 
Package 


for Your 
Product 


® Deltaseal® filling and closing is fast... mostly 
automatic...less handling. 


@ Deltaseal Bags have a neat, square, full-pack 
appearance... build easily into 
eye-catching displays. 


® Crisp, brilliant Bemis printing on Deltaseals 
headlines your brand. 


® Consumers like Deltaseal’s exclusive 
Pull-Cut-Pour Spout. 


® Bemis Packaging Specialists help you get the 
smoothest, most economical service from 
your Deltaseal System. 
Ask the Bemis man for the complete 
Deltaseal story 


Bemis 
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Device Converts Old-Fashioned Scale to “Automatic” 


You can now make your old-style 
beam scale an “automatic” by simple 
attachment of a recently developed 
weighing accessory. 

New unit can be used with any make 
of beam scale, or any seale convertible 
to beam operation. Known as the 77 
Weightograph, it is readily attached 
to the beam shelf and connected to 
the beam with a rod. 

Unit features a non-protruding 
periscope with a unique, convenient 


System Automatically Blends 








Recent development is this automatie 
proportioning system for 
blending two or more of a wide variety 
of liquids. 

No charts or caleulations are needed, 
says maker, when setting the blender 
for any combination of ingredient pro- 
portions in increments to meet the cus- 


designed 
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eye-level screen which instantly flashes 
the exact weight in large, illuminated 
figures for speedy reading. Optical 
projection increases image brightness 
and contrast five times. Image is read 
off mirror instead of a ground glass 
sereen, contributing greatly to read- 
ability under aJl sorts of light. Read- 
ing line length is 15 ft. 

Positive drive in the simple me- 
chanism means no lost motion or 


back-lash. Upward pull of connecting 


Two or More Liquids 


Total 
put is recorded on a master counter, 
and each ingredient is recorded separ- 
ately on its own meter. 

Master counter is available with pre- 
determining and/or _ ticket 
printer, and the meter for each in- 
gredient is available with standard 


tomer’s requirements. through- 


device 


oa 
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rod swings Weightograph chart in an 
are, between a stationary light and 
magnifying lens, Figures and gradua- 
tions on chart are magnified to about 40 
times their original size and reflected 
by mirrors to sereen of periscope. 

Oil dashpot connected to chart unit 
dampens up and down movements of 
beam. This results in screen image 
coming to a stop quickly. Chart and 
pendulum shaft operate on ball bear- 
ings, as does lever. Unit is very sensi- 
tive, and maker states there are no zero 
change or inaccuracies with wide 
changes in temperature. 

Light long-life pre- 
foeused projection lamp with a bayonet 
lock for accurate positioning of fila- 
ment. This means there is no need for 
adjustment of position of lamp, and 
no lamp can be substituted for correct 
one. Projection lamp greatly increases 
image brightness. A large condensing 
lens with a heat filter intensifies light 
on chart. 

Unit is furnished with a shelf 
lever to allow greater flexibility in 
application. Weights can be added to 
counterpoise in order to increase 
weiguing capacity. Modern appearance 
with attractive baked enameloid light 
blue-gray finish is a feature.—The 
Howe Scale Co., Rutland, Vt. 


source Is a 


counter or with ticket-printing unit. 

Failure of any ingredient supply 
automatically shuts off entire system. 
If supply to any meter ever slows 
down, all meters synchronize automati- 
cally to same rate of delivery. 

All measurement is by accurate, 
positive volumetric displacement, and 
any number of ingredients may be 
blended. If number of ingredients is 
reduced at any time, one or more 
meters may be made inoperative. 

Dials and visible from 
outside of dust-resistant cabinet en 
closing the blender. Unit can also be 
equipped for use in corrosive areas. 

Blending systems for almost any 
combination or quantity of liquids are 
achieved on a production basis by mak- 
ing cabinet in sections which accommo- 
date various types of stock meters. 

Advantage claimed for system is 
elimination of need for large storage 
facilities, for, and inventories of, 
blended stocks and double pumping. 
Liquids can be blended as required 
to go directly to storage, tank cars, or 
containers.—Bowser, Inc., Fort Wayne 
2, Ind. 


gages are 





“Need a big talking point? 
ry Vitamin A!” 


[’ S often surprising what one good new “‘talking point’ can 
do to a sales curve. If yours could stand improvement, it will 
pay you to look into the possibilities of enriching your product 


with DPi Vitamin A. 


Like many others, you may find that this taste-free, odor-free 
natural concentrate has the right appeal on your label to put new 


life into an old product. 


Or you may find that Myvax 16 Synthetic Vitamin A Palmitate 
with its unique stability permits foods to be A-enriched that 


couldn't be till now. 


Let’s talk about your product and vitamin A. It could be a 
mighty profitable conversation—for you! To arrange a date with 
the world’s foremost specialists in vitamin A, simply write to 
Distillation Products Industries, 723 Ridge Road West, Rochester 
3, N Y (Division of Eastman Kodak Company). Sales offices: 
570 Lexington Avenue, New York 22, N. Y. ¢ 919 N. Michigan 
Ave., Chicago 11, Ill. @ Gillies & Loughlin, Los Angeles and San 
Francisco ¢ Charles Albert Smith, Ltd., Montreal and Toronto 


“Myvax" is o trade-mark, 





leaders in research and production of both 





natural and synthetic vitamin A 





Also... high vacuum equipment . . . 
distilled monoglycerides . . . more 
than 3400 Eastman Organic Chem- 
icals for science and industry 








Valve Bag Packer Is Fully Automatic 


Labor saving advantages are offered 
with use of a new bag packer which fills 
valve bags (25 lb. to 100 lb. capacity) 


Less Aisle Space Needed for 


Operation in narrower aisles is per- 
missable with a new model battery- 
powered, driver-led industrial truck. 
For it is 10 in. shorter than previous 
models. This abbreviated length— 
6334 in.—is one of developments. 

Better protection for all operating 
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with any free-flowing substance from 
powder to pellets. 


Known as the Auger-Matic it has 


New Truck 


parts is provided by the new cast drive 
housing and a east collector ring cover, 
bolted securely to the frame. A solid 
steel enclosure, with hinged doors and 
a drop pin lock for quick battery 
changes, gives battery protection. 
Truck includes the new field-tested 
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pushbutton controls and is fully auto- 
matic, including weighing device with 
secondary adjustment wheel for fine 
weight adjustment. In operation, at- 
tendant, slips bag on spout, then 
presses pushbutton to start unit. 
When contents of bag reaches preset 
weight, machine shuts off automati 
cally. Then, operator removes bag, 
tucks in valve, and it is then ready 
for shipment. 

Unique feature is the multiple auger, 
which can be changed to fit the type of 
product being packed. It takes only 
a few minutes to change the auger or 
to remove it for a thorough cleaning 
operation. 

Packer can be supplied with single 
or two-speed motor to meet varied 
requirements of users. Height is 45-in 
overall, which permits placement under 
tanks, hoppers or other feed lines. 
Other dimensions are 42-in. long by 
2814-in. wide. 

Long-nose spout eliminates all dust 
and dirt when filling valve bags. Unit 
can also be used for filling barrels and 
open-mouth bags through use of an 
adapter—E. D. Coddington Manu- 
turing Co., 505 N. 37th Street, Milwau- 


kee 9. 


motor designed for use throughout the 
‘101’ series. Highlights inelude gear 
drive unit with first reduction chain, 
fully enclosed, replacing double reduc- 
tion chain drive; full magnetic con- 
tractor control, to reduce electrical and 
mechanical wear; braking through 
entire gear reduction by placing brake 
on motor shaft, aimed to add to effec- 
tiveness and extend brake lining life; 
and an estimated 20 percent increase 
in efficiency over earlier motors. 

Compactness of lifting mechanism 
permits placing it on power head in- 
stead of on uprights, providing better 
vision tor operator. 

Truck is made in 4,000 and 5,000- 
lb. capacities. Lift is 70 in. and mast 
height is 83 in. 

Improved weight distribution, more 
rigid construction, and a lower center 
of gravity make for load stability 
Weight of uprights is moved forward 
nearer to a point over the drive wheels, 
meaning better traction. 

Revision of handle allows controls 
to be worked when it is in upright posi- 
tion. This is a space saving feature 
and permits use of the unit in eramped 
quarters.—Automatic Transportation 
Co., 149 W. 87 St., Chicago. 





( arpenter'’s New Slide Chart 
Gives Data on Stainless Tubing 


a\ | Gildmiec tie 
Steel Fipe trom le" to4" | 
gre given in easy-to-uee 
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| The Carpenter Stainless Tubing | = 
“| Slide Chart gives you data on 
4d Analyses, Standard Sizes, 
') bends with and without Mandrels, 
| Tensile Strength, fockwell Hardness, 
i Hicat Kesistance, ete, _ 99 
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THE CARPENTER STEEL COMPANY 
Alloy Tube Division, Union, N. J. 
Export Department: Carpenter Steel Co., Reading, Pa.—' ‘CARSTEELCO" 


ew orresieg 


(Carpenter ¥ 


STAINLESS TUBING 


— guaranteed on every shipment 
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Detects Minute Leaks in Vacuum Systems 


For use in vacuum systems down to 
one micron Hg, a new sensitive leak 
detector has been announced. 

Known as the Model LD-01, it oper- 
ates on the principle that the tendency 
of hot platinum to emit positive ions 


is enormously stimulated by  infini- 
tesimal traces of halogens or their com- 
pounds, 

In operation, the glass sensitive tube 
of the detector is sealed into the system 
under test, and the system is then 


Provides Accurate Air-Conveyor Feeding 


Recently announced is a new rotary 
airlock feeder for pneumatic materials 
handling systems. 

This device provides a_ positive, 
accurate method of feeding powdered 
and granular products into air convey- 
ing lines and for supplying material at 
a predetermined rate into mixers, 
blenders and hoppers. It also serves 
to seal off air leakage at the discharge 
end of dust collectors and other pneu- 
matie equipment. 

Model PAV feeder has a east iron 
body, end plates and rotor, all ma- 
chined for aceurate assembly. Rotor 
has machined slots for renewable rub- 
ber wiper strips to insure a tight, yet 
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flexible seal against air leakage. Rotor 
assembly is carried on ball bearings 
mounted on the end plates. Bearings 
are sealed against leakage on the out- 
side, with an additional seal on the 
material side to prevent oil leakage into 
the feeder and to keep dust out. 

Model PAV-8 feeder is equipped 
with a %-hp. dual-voltage enclosed- 
type motor reducer. And the PAV- 
10 feeder is equipped with a %%4-hp. 
dual-voltage enclosed gear motor. 

Manufacturer recommends feeder in 
handling of whey powder, sugar and 
cocoa and other similar products.— 
Prater Pulverizer Co., 1515 S. 55th 
Court, Chicago 50. 
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pumped down to a moderate vacuum. 
A jet of harmless Freon gas (or other 
halogen-containing gas) is then directed 
against portions of the system sus 
pected of leaking. 

When the jet strikes a leak there is 
a sudden deflection of the meter needle 
because the gas—entering the system— 
instantly increases the ability of a hot 
platinum anode (set in the sensitive 
tube) to emit positive ions. 

The 


ploying 


circuit is a simple one, em- 

only three standard 
The unit is housed in a eabinet 
10-in. wide, 74%4-in high, and 8-in. 
deep. And for convenience in work 
ing around large systems, there is a 
dolly for carrying it. 

The sensitive tube is long, 
1 5/16-in. in dia., and has a 3-in. tubu- 
lation, 7/16 in o.d. This may be con- 
nected to a system under test with a 
fitting of the stuffing-box type.—Dis- 
tillation Products Industries, Roches- 
ter, N. Y. 


radio 
tubes. 


5-in. 


= 
= 
3 
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Moist Foods Won't Faze 
Disintegrating Blender 


Here is newly designed disintegrat- 
ing conical blender stated to suecess- 
fully mix food products that contain 
small amounts of moisture, even though 
such materials, particularly when of 
small particle size, may form ag- 
glomerates during the mixing cyele. 

Unit is equipped with disintegrating 
elements mounted on a shaft extend- 
ing through the blender trunion. These 
elements, rotating at high speed and 
counter to the blender proper, break 
up agglomerates that are formed. 

Available are sizes having operating 
eapacities of .35 to 550 eu. ft., in mild 
steel or alloys, as required.—The Pat- 
terson Foundry & Machine Co., East 
Liverpool, Ohio. 





EDITORIALS 
FRANK K. LAWLER, 
Editor 


In Behalf of Progress .. . 


An Institute of Food Engineering Is Needed 


Research is to industry what life insurance and a 
pension plan are to the individual. Research provides 
vear-to-year protection and secures the future. 

Pooled research also is comparable to insurance in 
that it spreads the cost among many. 

Progressive food processors and equipment manufac- 
turers have amply demonstrated the value of research 
to the vitality of their businesses. And agencies such as 
Nutrition Foundation have made pooled research pay 
off handsomely by spreading the expense. 

It therefore should be highly beneficial to the food 
processing industry, as well as to equipment manu 
facturers, to support an organization with facilities for 
solving food engineering problems. 

Such an organization has been suggested by Milton 
E. Parker, director of the food engineering program 
at Illinois Institute of Technology. And we believe 
that his suggestion merits much more than casual 
consideration by people in the food processing and 
allied industries. 

The pattern for this institute might be similar to 
that of the Institute of Gas Technology, which is affili- 
ated with IIT. This is a nonprofit research and eduea- 


tional organization founded in 1941 by gas industry 
executives. It conducts fundamental and applied 
research for the gas industry, stimulates and correlates 
research within the industry, and trains promising 
young technical men at the graduate level specifically 
for that industry. 

If an industry whose annual revenue was well under 
two billion dollars in 1949 can support such a research 
and educational effort, then the thirty-three billion 
dollar food processing industry ought to be able to do 
something comparable 

The food industry might finance an Institute of 
Food Engineering through membership fees from 
processing and equipment companies, plus fellowships 
established by firms with specifie projects. 

Membership could entitle a firm to the results of 
the overall research program, while a fellowship fund 
might provide exclusive rights to the results of an 
individual project. 

Because of a great need for more research on food 
engineering, we urge you to give the Institute idea 
serious thought. Then express your thinking in a 
letter to Foop ENGINEERING or to Milton E, Parker. 


Fish Industry Should Heed Technologists 


There probably is no branch of the food industry 
in which more extensive application of technologic 
know-how would yield greater results—in terms of 
increased per capita consumption of product—than 
in the fish industry. 

This is true for two fundamental reasons: (1) In 
terms of top-quality retention, fish is an extremely 
perishable food. Like corn on the eob, fish loses 
that extra something in taste value very soon after 
it is ‘‘harvested.’’ (2) The technical know-how for 
putting high-quality fish into the consumer’s kitchen 
is largely available and needs only to be effectively 
utilized to a greater extent. 

Dr. William F. Hampton, who supervises basie and 
quality control Birds Eye and 40 
Fathom fish products, recently put it this way: 


research for 


‘“*The fishing industry simply can’t hope to progress 
without technology. It can’t hope to meet the stand- 
ards which the people of the United States want 
in the way of foods.’’ Dr. Hampton also pointed out 
that technology is not being used to its full extent 
in the industry. And he makes two suggestions which 
get at the-roots of the problem. One is that techno- 
logists learn to dramatize and sell their services. The 
other is that management strive for a greater apprecia- 
tion and understanding of what technology is and 
does. 


132 


The idea of dramatizing the value of technology 
should be seriously considered by organized groups in 
the fishing industry, not by technologists alone. The 
industry might greatly speed improvement in fish 
quality through rigorous application of the best known 
practices in a demonstration project in which top 
quality fish are made available in a test market area. 
The project and procedures followed could be widely 
publicized, and the figures on the increased sale of 
fish would be something everyone could appreciate, 
even the fish-market operator. 

Quick freezing, of course, has done a lot to improve 
fish quality. And quick freezing aboard fishing boats 
is particularly effective. In Denmark, fish have been 
kept alive in the ship’s hold until the boat reached 
shore. Fish farming adjacent to a quick freezing 
plant is being done in Nevada. 

Unusual and expensive methods might not be neces- 
sary if more technology were applied to existing fish 
catching, handling, processing, packing and distribut- 
ing operations. But if technology is not so applied, 
the fish business will fail to realize anything like its 
maximum sales potential. 

Most well-informed people in the fish industry 
believe that more fish would be sold if the quality 
were better. Technologists know that quality can be 
improved—and they know how. Why wait? 
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sUARANTEED 


Every LIGHTNIN MIXER is guaranteed to do the job 
for which it is recommended, or your money back. 


You know you're right when you choose LIGHTNIN MIX- 
ERS. You can't lose, because we take full responsibility for 
success of the installation. Thousands of satisfied users 
prove the soundness of this policy. 


LIGHTNIN PORTABLE MIXERS provide double mixing 
action in any tank or kettle—fast bottom-to-top turnover, 
plus slow rotation of contents that gives thorough agita- 
tion, without special baffling. 





COMPLETE MIXING SERVICE 
FOR FOOD PROCESSORS 


Lightnin Portable Mixers are available in sizes 
from 4 to 3 HP. Direct-drive models for high- 


speed agitation of fluids up to 500 centipoises. 
Gear-drive models like the one shown, for slower- 
speed agitation of fluids up to 4,000 centipoises. 
Electric and air motor drive, in a wide range of 
materials. Write today for information and prices. 


Y% to 3 HP. 


FOR CLOSED TANKS 
... Lightnin top enter- 
ing propeller mixers 
permit mixing under 
pressures up to 125 
PSI, or full vacuum. 
Built-in stuffing box 
and flange easily 
adapted to existing 
tank nozzles. Direct 
drive, gear drive; sizes 


f “Lohtamn 
porns... al Mx C/S$-— 


ing portable mixers 
are supplied for verti- { (MIXCO' Engineered) 
cal mounting or for ag, 

off-center mounting in 

to eliminate the need 
for baffles. Direct 
drive, gear drive; 
sizes ‘4 to 3 HP. 











MIXING EQUIPMENT Co., Inc. 


(MIXCO) 


143 Mt. Read Blvd., Rochester 11, N.Y. 


In Canada: William and J. G. Greey, Ltd., Toronto 1 
> IR. re 5 
Illustrated 28 page catalog on Please send me the literature checked: 
Lightnin Mixers contains helpful B-75 Portable Mixers (electric and B-89 Top Entering Mixers (Turbine 
data on how to get the most service ats air driven) and Paddle Type) 
; an wen 1) B-36 Condensed Catalog showing 
from your present mixers, and : B-78 Top Entering Mixers (perma- complete line 
what to look for when selecting a : nent mounting) (©) DH-50 Laboratory Mixers 


mixer. Ask for Catalog B-75. Name___ 
Title __ 
Company 
Address 


<n 
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PRODUCT PREPARATION 


fnspection and weighing stations 


Cooking stations 





Finisher station 


IHP Drive 








Vegetables 














100-gal steom jacketed kettles 1/2 HP Drive 
Green split peas IHP Gear reduction drive 




















OVERALL VIEW of product and can sterilizing equipment. Short-time high-temperature heat exchanger is at right, 
with employee checking certified thermometer. Can sterilizer is at left, control panel in background. 


Unfold Here ——as> 


Prize Process—Aseptic Canning 


Revolutionary Sterilizing and Packaging System as Applied to Pea Soup 


pumped to a finisher for removal of extraneous material 
and thence to a jacketed holding tank. 

From this tank, a positive-displacement pump delivers 
the soup to a 2,000-psi. triple-piston pump which forces 
it through a continuous small-bore pressure heat exchanger 


ERE IS THE PROCESS which won the 1951 Foop 
ENGINEERING Award for outstanding achievement in 
food technology—detailed in a flow diagram and pictures. 
It is the Martin continuous asceptic canning system as 
adopted for pea soup by Andersen’s Foods, Ine., Santa 
Barbara, Calif. It represents a significant advance in 





eanning technics and is applicable to many fluid foods. 
The complete pea soup operation, from preparation to More Information: 


can washing, is shown. In preparing the product, green 
For discussion of award-winning aspects and fundamentals 


of process, see article, Award For Progress, page 67. And 
see also page 71 for description of fresh milk canning 
operation using short-high aseptic system. 


split peas, chopped earrots and celery, and seasoning 
ingredients are inspected and weighed—Point 1 in dia 
vram. Water is then added to the ingredients and the 


vatehes cooked in 100-gal. stainless steel agitator kettles 





at a rate of 300 gal. an hour. After cooking, the soup is 
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Holding tank 
\/4HP Drive 
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|HP Drive > . V 
300-gal jacketed 
tank 











1 INGREDIENTS are prepared 
trimmed (right) split peas are inspected and measured (left), 
and vegetables chopped (center). 
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Point 5. Here the temperature is raised to 285-290 deg. 
I’, in 3.5 see. and held for 8.8 see., then the cooling section 
of the exchanger reduces the temperature to 90 deg. in 17 
sec. From the cooler, the soup flows to the filler. 

Meanwhile, 
100 to GOU dee. 


sterilized in superheated 
and conveyed under a valveless 


empty cans are 
steam at 
nozzle that discharges soup continuously into the eans in 
an ene!osure maintained at 350 deg. The filled cans are 
closing machine that applies 
Now the cans 


then move to 


conveyed through steam to a 
steam-sterilized lids in a 330-dee. enclosure. 
go through a washer, marker and labeler, 
a ease packer to complete the operation. 
To assure effective sterilization, the process, from hold- 
ing tank to finished product, 
and temperatures are recorded 


s under automatie control, 

One temperature recorder 
documents the (nother, with an 
8-point strip chart, records temperatures from eight points 


product temperature. 
in the system and also provides a “run record” whieh ties 
in with ean-filling operations. Both recorders are equipped 
with minimum-temperature alarms. 
Each day 


with hot water admitted through a 3 wav valve ahead of the 


hetore processing starts, the system is sterilized 


high-pressure pump. 


Ihe process, which has wide latitude between steriliza 





tion and over-c 
in the State of California 


that for conventional canning. 


oking, has been approved for operation 


under nspection similar. to 


= oe 


















iat 





« 
Positive displacement- triple piston 










































































Cooling section-!lOft. of 3/8” tubing-140ft. of 1/2" tubing- residend 









VALVELESS FILLER with nozzle that discharges soup 
into cans continuously as they pass through steam. 

































K ROOM has three 100-gal. steam-jacketed stainless steel 
*s. One at left is being cleaned while ingredients are 


nto next kettle. 





HOLDING TANK, with cover raised for 4 HIGH-PRESSURE pump which 
inspection. Soup is pumped from kettles 


forces soup through small-bore 


to this tank. heat exchanger tubes. 
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MARTIN ASEPTIC CANNING 





Empty cans from 
air cleaner 

















Mee time 88 seconds — t 
sins ip i tel ts se S'shs, Manca ca ; —<———|-Thermometer 
se ek eae a === — = 
rm -Thermocoupie 
m 1) 
-_ I a Cooling water out 
ae 
1 f J 

















CAN CLOSER and feeder, with covers removed. 
closer to maintain aseptic conditions. 
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rate lids for exposure to steam. 
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HEAT EXCHANGER, where 
soup is quickly sterilized at 
285-290 deg. F. and cooled. 
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LIST OF EQUIPMENT 
Product Preparation 
Enterprise food chopper, l-hp. motor drive. 
Hamilton 100-gal. stainless steel kettles, two-thirds steam-jacketed, with 1-hp. agitator drive and 
hydraulic agitator lift. 
Cherry-Burrell, 42-hp. Flex-flo pump. 
Langsenkamp stainless steel finisher, laboratory size, l-hp. motor drive 
Waukesha No. 25BB pump with 1-hp. motor drive. 
Steriline 300-gal. stainless steel holding tank, with '4-hp, agitator and hydraulically operated cover 
Product Sterilization 
Waukesha No. 25BB pump with 1l-hp. motor. 
Manton-Gaulin triple-piston high-pressure pump, 300-gal. per hr., 10-hp. motor drive. Pressure capacity, 
up to 3,000 psi. (2,000 psi. maximum in this process). 
Mallorizer heat exchanger. (Suitable alternates, depending on viscosity and other properties of prod- 
uct, might be used, such as Votator, Mojonnier tubular heat exchanger, or equivalent equipment.) 
Belfield air-operated steam valve, 34-in., reverse acting, with Brown valve positioner 
Martin System—James Dole Engineering Co. 
Process control panel, including 
Brown Electronik strip-chart potentiometer-recorder, 8-record, 0-600 deg. F. 
Brown Electronik circular-chart, air-operated control potentiometer, 150-350 deg. F 
Minneapolis-Honeywell Model L656A temperature controllers. 
Brown thermocouples 
Can Sterilizer, including: 
General Controls Thermopilot safety shut-off valve and pilot burner 
Partlow temperature controllers, 100-650 deg. F. range. 
Ensign ribbon gas burners. 
Filler, including Graham %%-hp. variable-speed drive, 0-55 rpm 
American Can Co., Model 00-6SF closing machine adapted to Martin process. (Alternate—Continental Can 
Co. Panama closing machine. For cans larger than No. 404 diameter, use American Can Co. Model 08 or 
Continental Can Co. Model PDS). 
3-hp. totally enclosed motor (can closer). Cover 
Can washer (James Dole Engineering Co.). Bruceway can marker 





sterilizer (James Dole Engineering Co.) 
Burt labeler 


6 ee PANEL with instruments which closely regulate and record 
5 temperatures. Can sterilizer (right), open to show interior. Steam heats 


































Get full rpm transmission... 
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LINK-BELT Silverstreak Silent Chain Drives 


Slip-proof 
Slap-prooi 
Shock-proof 
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Lire the proven road to increased pro- 
duction — through the best in high-speed 
power transmission. You'll find Link-Belt Silver- 
streak Silent Chain Drives are 98.2°7 efficient. 
With normal maintenance, you have a positive 
1 


a 


rive that runs for years and years. 


And note this important point — on extremely 
short centers Silverstreaks lose none of their 
efficiency. What's more, reduction ratios as high 
as 10-to-1 are frequently used. Both of these 
Silverstreak features save you valuable space. 

One test will prove to you why thousands of 
production-minded engineers have standardized 
on Link-Belt Silverstreak Silent Chain Drives. 





SILVERSTREAK SILENT CHAIN DRIVES 


LINK-BELT COMPANY: Chicago 9, Indianapolis 6, 

Philadelphia 40, Atlanta, Houston 1, Minneapolis 5, 

San Francisco 24, Los Angeles 33, Seattle 4, Toronto 8, 

Springs (South Africa). Offices, Factory Branch Stores 
and Distributors in principal cities. 
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You spend less for it 





by using Dependable Quality 
CRANE VALVES 


..» Lhat’s why 
more Crane Valves 
are used 


than any other make 


¢ Steel valves that stay on the job 


You can practically forget valve 
maintenance worries with Crane 
Cast Steel Wedge Gates. They're 
unusually rugged... amply rein- 
forced at all stress points. Disc is 
precision-guided to reduce seating 
surface wear. Straight-through 
ports give smooth flow, with mini- 
mum turbulence and erosion. 
Stuffing box depth and design 
assure tight stem seal...long pack- 
ing life. Valves available in trim 
materials for steam, water, gas, oil, 
and oil vapor services. 
Ask your Crane Representative about 
the better quality and greater depend- 
ability of Crane valves—your assurance 
of on-the-job performance that spells 


’ s 
lower final cost. 


Crane 150-Pound Steel Gate Valve 


CRANE CO., General Offices: 

836 S. Michigan Ave., Chicago 5, IIl. 
Branches and Wholesalers Serving 

All Industrial Areas 


LVES * FITTINGS * PIPE * PLUMBING * HEATING 
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MOSAIC TILE 


@eoee eee sess 


Acids, alkalis, greases, chemicals, blood 
—name your stain, Mosaic Tile resists 
them all... cleans in record time with 
mop, hose or damp cloth. 


Mosaic Tile’s ease of maintenance whit- 
iles dollars from ‘‘strained”’ budgets, cuts 
clean-up time and assures unrivaled 
sanitation. 

Unlike other floor and wall materials, 
there is a type of Mosaic Tile that is 
specially suited for use in cold storage, 


TRIMS 


FLOOR AND WALL MAINTENANCE COsTSs! 


slaughter and meat processing rooms, 
smokehouses, offices, restrooms and 
other areas where beauty, economy and 
resistance to wear and impact are 
essential. 

See for yourself how Mosaic Tile trims 
high maintenance costs, improves sani- 
tation! Consult your architect, builder, 
tile contractor, or write Dept. 25-3, 
The Mosaic Tile Company, Zanesville, 
Ohio, for illustrated literature. There’s 
no obligation! 


Hard-wearing Mosaic Tile walls, Gruensfelder Packing House, St. Louis, Missouri. 


Tile Contractor: South Side Terrazzo, St. Louis, Missouri. 





rut nose us conraer QWOLINIO 


(Member—Tile Council of America) 


OFFICES AND WAREHOUSES IN PRINCIPAL CITIES © OVER 4000 TILE CONTRACTORS TO SERVE YOU 
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We Mobilize for Freedom 


THIRD OF A SPECIAL SERIES 


WHY 
Controls are Necessary 


One of the encouraging characteristics of the 
American people is their dislike for govern- 
ment controls. This augurs well for the future 
of their economic and political freedom. 


But for the next few years we must not only 
tolerate but also help to make effective a whole 
battery of emergency government controls 
over our economic life. If we fail to do this 
now the future of that freedom we cherish will 
be imperilled. It is the purpose of this editor- 
ial—the third in a special series—to explain in 
simple terms why this is so. 


After our military victory in World War II, 
we rushed through a demobilization which cut 
our military strength to about one-tenth of its 
wartime peak. Our allies did much the same 
thing. But the Russians maintained much of 
their wartime military strength and built up 
that of their satellites. With prodigious speed 
we switched from military to civilian produc- 
tion and went on to enjoy a rousing postwar 
boom—the greatest in our history. 


This boom was in vigorous progress when, 
on June 25 last year, the Russian-sponsored 
North Korean army attacked South Korea. 
Our industrial production was rolling along at 
almost twice its prewar level. We had labor 
shortages in many key industrial areas. Under 
the impact of heavy buying all along the line, 
prices were climbing. t 


When the North Koreans smashed into 


South Korea they smashed into our national 
consciousness this fact: if we want a fair 
chance to save our national freedom from de- 
struction by Communist aggression, we must 
race to restore some of the military power we 
had so speedily written off after World War II. 
And we must do it with our resources already 
very fully occupied with a boom in civilian 
business. 


Program Small Compared to 
World War Il 


Compared with our military effort in World 
War II, the mobilization on which we are now 
embarked is small. At its peak, under present 
schedules, it will absorb no more than one-fifth 
of the total national production. During World 
War II we reached a point when nearly half 
of our total production went for war-making. 

Moreover, our economy now is much bigger 
and stronger than it was in World War II. 
During the last decade there has been an in- 
crease of about 15 percent in our labor force. 
Our workers have had the training advantage 
of steady employment. The capacity of our 
industrial establishment is two-thirds again as 
great as it was ten years ago. Since the war no 
less than $70 billion has been spent to expand 
and modernize it. 

Given time, the industrial giant we have 
created could pick up in its stride the added 
load of production for defense that now is con- 








templated. But speed is of the very essence. 
There is little dissent from the proposition that 
if we are to stand off Russian aggression suc- 
cessfully we have, at the outside, two years 
in which to get ready. 


Controls Needed to Prevent Chaos 


These two facts — (1) the necessity for 
speed in our rearmament program and (2) an 
economy already stretched taut by a record 
civilian boom—create the general necessity for 
government controls. If we simply pile the 
billions of added defense expenditures author- 
ized since last June on top of the civilian boom, 
and let it go at that, two destructive develop- 
ments would follow. There would be a scram- 
ble for scarce materials, notably metals, which 
would create chaos in those markets. And 
prices would go through the roof. 


Our situation during this mobilization is 
radically different from what it was when we 
rushed to get ready for World War II. Then 
we started with an economy that was coming 
out of a long depression. There was plenty of 
slack. Even in mid-1941 we still had over 6 
million unemployed. Thus it was possible for 
us to expand war production greaily and also 
increase civilian living standards before the 
limits of our productive capacity made ex- 
tensive controls necessary. But as we begin 
this new mobilization we find our economy 
already operating virtually at capacity. This 
fact is of key importance in understanding 
why this relatively small defense program so 
quickly requires the imposition of controls. 


The selection and administration of con- 
trols thus far has been badly bungled. The 
threat of price controls, for example, was 
broadcast so vigorously and for so long that 
our people were virtually asked to raise prices 
and thereby do much to defeat the controls. 
Adequate taxation directed so as to attack 
inflation at the source and thus give direct 
price control a chance to operate has not yet 
been provided. 


Indeed, we could readily assemble a long 
and devastating catalog of the deficiencies of 


the government’s control program. But that 
would not dispose of the necessity for con- 
trols—by priority, by allocation, and, as a 
stop-gap, by direct prescription of selling 
prices—if we are to carry out our mobiliza- 
tion successfully. That is the only means by 
which a clear right of way for defense pro- 
duction can be cut through the highways of 
trade and commerce now jammed with civilian 
boom business, 


Hope In The Wilson Plan 


Since he became Director of Mobilization, 
Charles E. Wilson has added a new element 
of order and hopefulness to the mobilization 
program. He has laid out a plan which, if we 
are spared all-out war, would do three things 
by 1953. First, it would produce the weapons 
needed by our army and our allies to meet an 
immediate threat. Second, it would create the 
capacity that would enable us to move at high 
speed into weapons production for all-out war 
—if necessary. Third, it would create the 
additional production capacity that would re- 
store by that date our ability to resume the 
climb of the American civilian standard of 
living. 

In technical and industrial terms the 
Wilson Plan seems to be feasible. If it is suc- 
cessfully carried out, we should be able to 
begin getting rid of controls rapidly by 1953. 
But to carry out the program successfully, it 
must now have vigorous support from every- 
one. That does not mean mere agreement that 
it is a good plan. It means that we must con- 
form to the controls that are necessary to make 
the plan work. In developing this support, the 
business community is in position to exercise 
crucially important leadership. 


As has often happened in our national his- 
tory, we are confronted by a paradox. We must 
accept emergency controls for the time being 
to insure survival of the freedom that they 
infringe. But, as we do this, we may find some 
comfort in the reflection that while controls 
from Washington are hateful, controls from 
Moscow would be infinitely worse. 


McGraw-Hill Publishing Company, Inc. 








THESE plastic-lined, insulated concrete vats are being used in Heublein’s winery to promote precipitation of cream of 
tartar and other solids from chilled wines. Instruments in front of vats keep constant record of temperature of wines. 


Concrete Vats Give 7 Benefits 


Winery’s reward is absence of sediment in bottled goods, savings in floor space 
and product, easier cleaning, longer life of tanks, and less contamination 


F. GALLIZIO 


Consulting Chemist, G. F. Heublein & Bros., Inc., 
Hartford, Conn. 


Replacement of some of the oval, 
wooden storage casks in our winery 
with plastic-coated, reinforced con- 
crete vats has brought about seven 
significant benefits— 

1. An approximate 30 percent sav- 
ings in floor space. 

2. Elimination of evaporation and 
leakage of wine from vats. 

3. Easier cleaning because vats are 
smooth-surfaced. 

4. Minimum contamination of wine 
due to undesirable microorganisms. 
(Smooth, inside surfaces of the plas- 
tic-coated vats do not permit accumu- 
lation of spoilage organisms.) 

5. Longer life for the storage vats 
and less maintenance. 

6. Sediment-free bottled wines, be- 
cause storage vats are insulated, 
promoting precipitation of cream of 
tartar from chilled wines. 
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7. Protection against fire and flood 
damage. 

All told, there are ten concrete vats 
that hold some 75,000 gal. These vats 
are located on both sides of the room— 
four vats each holding approximately 
10,700 gal. on one side and six of about 
5,300-gal. tanks on the other. Made of 
dense cement having a smooth finish, 
these 8-in.-thick vats are 10 ft. high 
and 10 ft. deep. Widths vary with the 
two different sizes. 

Interior surfaces are lined with \%4- 
in.-thick sheets of a special plastic 
material, applied with the aid of a 
blow torch to the rough inner surface 
of the tank. These plastic-coated sur- 
faces are smooth, impervious, and cor- 
rosion-resistant. 

In front of each vat is an ice- 
box type wooden door, which is opened 
after the vats are emptied and ready 
to be cleaned. Behind each door is a 
2-ft. dia. stainless-steel manhole cover 
that can be opened to permit a worker 
to crawl into a vat and clean it with 
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hose and water. A calibrated glass 
liquid-level gage in front of each vat 
enables the attendants to check the 
amount of wine in a tank. 


Removing Cream of Tartar 

The concrete vats have been specially 
designed for storing chilled wines a 
few weeks to permit settling of cream 
of tartar (potassium bitartrate) and 
cold precipitable colloids and thus pre- 
vent deposition of these solids in 
bottles. 

After a wine has gone through the 
prescribed round of cellar treatments, 
it is transferred to the insulated 
concrete vats and chilled from room 
temperature to about 18 deg. F. by cir- 
culating it from a vat through a refrig- 
erating unit and then back to the same 
vat. Chilling of 5,300 gal. of wine 
takes about 16 hr. 

The refrigerating unit consists of 
four sections of double tubes—one 
tube within the other. Wine circulates 

(Turn to page 168) 
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MODEL WASTE PLANT: It takes used waters from process... . 


UP-TO-THE-MINUTE treatment plant at Lucky Lager Brewing Co.’s new Azusa, Calif. brewery. Waste moves (arrow) 
from brewery (small section shown) to pump house (extreme left) where it is started through treating process. 


How West Coast Brewery 
Solved Disposal Problem 


Situated in dry-land town with inadequate sewage disposal 


facilities, brewery built own $225,000 system. Liquid waste 


clarified, all water reclaimed, sludge dried for fertilizer 


C. R. HAVIGHORST 


Associate Editor, ‘Food Engineering” 


Having a brewery effluent greater 
than the sanitary sewage flow of the 
town in which it is located, and with 
no public facilities or other means of 
disposing of it, Lucky Lager Brewing 
Co., Azusa, Calif., invested $225,000 
to build its own waste treatment plant. 
@ This project is attracting attention 
of natural resource conservationists 
as an advanced step in salvaging in- 
dustrially-used waters and restoring 
them to the natural supply. 

For all of the water remaining from 


] 


the brewing process is reclaimed. Fol 
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lowing treatment, 90 percent of it is 
pumped from the ponds and_ sent 
through a company-built mile-long 
pipe to diversion boxes of the Azusa 
Agricultural Water Co. to be used for 
irrigating purposes. And the other 
10 percent—that in excess of the latter 
company’s storage 
from the spreading ponds to the under 
ground water table. 


capacity 


seeps 


Benefits Entire Area 

This quarter-million expenditure by 
Lucky Lager adds another 
voluntary and cooperative move on the 


notable 


part of brewing companies to improve 
public relations and retain their high 
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industrial standing in the communities 
in which they are located. This one 
benefits both the city of Azusa and the 
‘itrus growers in the area. 

The reclaimed water replaces gal- 
lonage formerly pumped from under- 
ground aquifers for irrigation pur- 
poses. It thus provides an inerease in 
the water company’s ability to serve 
the city of Azusa. 


Water From Aquifers 

This new 759,000 bbl. annual eapae- 
ity brewery is in a dry-land location, 
some distance from the Pacifie Ocean. 
Only the San Gabriel River, a typical 
southwestern stream that flows only 
during times of heavy rainfall, is near 
it. So, there is no available body of 
water to receive the brewery’s liquid 
flow. In addition, all of the 
water for industry and agriculture 
for this area comes from underground 
aquifers. Waste discharged directly 
to these aquifers would result in their 
pollution. 


waste 


New Brewery—New Technics 


Waste disposal not a new 
problem to Lucky Lager chemists. In 
the company’s San Francisco brewery 
had previously developed and 


was 


they 
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... and treats and reclaims them like this 
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LIQUID WASTE is pumped to primary clarifiers for sludge removal. Effluent then passes through bio-filters and clari- 
fiers to spreading beds. From here, 90 percent goes for irrigation; 10 percent seeps to underground water table 


refined two phases of brewing which 
added greatly to processing efficiency. 
As a result— 

1—Only 10.5 bbl. of water are 
required in this brewery’s process to 
produce a barrel of beer. This com 
pares with the national average of 
15 bbl. 

2—Waste grains are removed from 
the brewing process more completely 
than usual. This reduces the amount 
of suspended solids in the waste water. 

This waste treatment plant is de- 
signed to cut down the high BOD and 
relatively high suspended solids from 
some 670,000 gal. per day of liquid 
brewery waste. After clarification, the 
liquid waste is added to the under- 
ground water table by means of 
spreading ponds. 

The raw waste characteristics of the 
670,000-gpd. flow include 450 ppm. 
BOD and 250 ppm. suspended solids. 
It is expected that the ultimate flow 
from the brewery will be 1,350,000 gpd. 


Process Pin-Pointed 

The comprises : 
(1) with 
primary, secondary, and intermediate 
sedimentation tanks; (2) separate, 
single-stage sludge digestion; and (3) 


treatment process 


Two-stage  bio-filtration, 
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effluent disposal to the local water com- 
pany and, also to underground gravel 
beds, by means of spreading ponds. 

The two primary sedimentation 
units are 40-ft. dia. by 10-ft. deep, and 
each is equipped with continuous cireu- 
lar sludge collectors. The secondary 
sedimentation units are of identical 
size. The overflow rate varies from 
365 to 731 sq. ft. a day depending upon 
raw waste pumping operations. 


Large Diameter Bio-Filters 

The primary bio-filters are 60-ft. dia. 
with 3-ft. rock depth. The secondary 
unit is 85-ft. with a 6-ft. rock depth. 
The average dosing rate for the 
primary filters is 16,750,000 gal. per 
acre per day and for the secondary 
filters the dosing rate is optional at 
10,000,000 to 13,500,000 gal. per acre 
per day. 

The sludge digester is 35-ft. dia. by 
20-ft. deep. It is equipped with verti- 
cal-pipe heat exchangers and a 7,500 
¢pm. circulating pumping mechanism. 
The cover is of the fixed-dome type. 
Gas is collected and used for heating 
(ligester contents. 

There are five spreading ponds, of no 
uniform size or shape, covering a total 
of slightly less than 1 aere. Multiple 
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beds permit resting, drying, and clean- 
ing of ponds. 
of a 4in. layer of sand over a 2-in. 
layer of No. 3 erushed rock. Thus, 
clogging of the natural, tightly packed 
gravelly subsoil is prevented. 


Floors of beds consist 


Primary Tanks Remove Sludge 

Brewery waste water flows first to 
the primary sedimentation tanks, where 
a great proportion of the solids settle 
out. The fluid is then pumped to the 
primary bio-filtration unit, where its 
solids content is reduced by bacterial 
action. Thence it is pumped to inter 

sedimentation tanks, where 
accumulated bio filtra 


mediate 
solids, during 
tion, are removed. 

Solids content is further reduced in 
the secondary bio-filtration unit. And 
in the final sedimentation tanks, most 
remaining solids are removed before 
the fluid is pumped into the spreading 
ponds. From the ponds, it 
through sand into the 
water table. 

Sludge is collected from the sedimen 
tation tanks and pumped to the sludge 
digester. At regular periods, sludge 
is withdrawn from the digester 
pumped to beds, where it is dried as 
fertilizer. 


seeps 


underground 


and 




















The best way to power any application is to secure, in one compact 


unit, the RIGHT horsepower, the RIGHT shaft speed, the RIGHT features . 


that you can use RIGHT where you want it. It's the best way and the 
easiest way because you purchase one unit, handle one unit in your 
receiving, production, and maintenance sepa aaa . . set one 
unit in place and you're ready to go. 

Master Motors, available in thousands and thousands of types and 
ratings (up to 150 HP) give you an enormuus selection of integrally 








built power drives from which you can | 
easily select the combination of teatures | 
that's just right for each job. 
4 Open, enclosed, spiash proof, fan-cooled, explosion proof . . 
horizontal or vertical . . . for all phases, voltages and frequencies 
. in single speed, multi-speed and variable speed types . . . with 
sim sone omega ong seta! 
reduction up to 432 to 1 ratio . . . with electric brakes . . . with 





variable speed units . “and for every type of mounting 


Mater hes Yera altoid 20\con be completely impartel in helping 
‘ven sshalt the G06 hel’ tannic deive sor YOU. 

Select the RIGHT power drive from Master's broad line and you 
can increase the saleability of your motor driven products . . . im- 
prove the economy and productivity of your plant equipment. 

© DAYTON 1, OHIO 


the best way is the easiest way 




















FREEZING PLANT aboard converted trawler “Oceanlife” is revealed in cutaway. Fish are dropped via chute (1) down 
to processing room (2), with heavy-catch surplus diverted to refrigerated storage (3). After scaling, filleting and pack 
aging, product goes in freezers (4), then to 0-deg. storage hold (5). 


FLOATING PROCESSING PLANT 


In noteworthy pilot operation, it fillets, cartons, and freezes fish at sea. And top 


quality packaged product goes to market “the moment she docks.” . . . Use of 


mechanical refrigeration permits long runs to most favorable fishing grounds 


H. S. KNOWLTON 


“Food Engineering’ Correspondent, Boston 


The floating frozen fillet pilot plant 
idea, as here developed and tested by 
Frozen-at-Sea Fish Corp., Boston, was 
engineered in the hope of solving two 
major problems of the East Coast fish- 
ing industry. 

First problem was how to reach 
fertile fishing grounds far beyond the 
rapidly depleting nearby banks and 
return with a profitable cargo. The 
other was how to preserve for the 
housewife the freshness and quality of 
the fish as it came from the water. 

The test ship has not only solved 
these problems but also demonstrated 
that even at pilot plant level the 
entire operation is feasible and eco- 
nomical, pointing to substantial gains 
from a fullsize commercial operation. 

Selected was a diesel powered trawler 
thet no longer could operate profitably 
on trips to the regular fishing grounds. 
The vessel is small—150 ft. long, with 
25 ft. beam and weighing 370 gross 
tons. 

The pilot plant consists of clean 
ing and washing equipment on deck 
FOOD 
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and a precessing room for sealing, fil- 
leting and packaging below deck, 
adjacent to quick freezing units and a 
0 deg. F. storage hold. Equipment 
is of stainless steel. 

Fish, after being caught by trawling, 
are gutted and washed on deck. 
Cleaned fish drop by eurved chute to the 
sealing tables in the processing room 
below. Offals go overboard. When 
fish are cleaned faster than they can be 
sealed, a portion can be by-passed to 
a refrigerated holding compartment 
(32-to-0 deg. F.) by opening a slide 
door in the chute (see layout in photo 
cutaway). 

Walls and ceiling of the processing 
room, like the equipment, are of stain- 
less steel. The floor is made of mastic 
material. 

Fish are scaled by two men using 
electric scalers. Then they are spray- 
washed enroute to a circular filleting 
table. Gurry from the filleting opera- 
tion is mechanically conveyed to the 
deck above, and put overboard. 

Fillets go to a briner for washing, 
next are carried along an inspection 
table to the weighing and packaging 
table. Here, 5 lb. by weight of fillet 
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are placed in each compartment of the 
revolving inner section of the packag 
ing table. On the other side, packers 
take fillets from the compartment, 
wrap them in cellophane, and place 
them in a waxed carton in prepara- 
tion for freezing in the package. 

Coming off a roller conveyor, the 5- 
lb. cartons are placed in aluminum 
trays, and the trays go into racks for 
transfer to one of the two plate-type 
freezers. Here, a charge of 1500 Ib. 
of packaged fillets per freezer is com 
pressed between refrigerated plates for 
rapid heat transfer. Twelve tons of 
fillets can be frozen in 24 hr. Freez 
ing requires 21% to 3 hr. at—40 deg. F. 
The packages of frozen fillets are 
packed in cases, 10 to the case, and 
stored at 0 deg. F. 


Boasts Air Conditioning 


Refrigeration 
com pressors. 


is supplied by am 


monia Ninety tons ¢a- 
pacity is required for quick freezing 
and holding the 90 ton storage room 
at zero. The mechanical refrigeration 
not only supplies adequate refrigera 
tion throughout the trip but in addi 
tion provides processing room and 
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PEDIGREE CERTIFICATE 
THE AMERICAN KENNEL CLUB 


What's a Pedigree 
to do with Containers? 














THE GOLDEN RETRIEVER inherits his canine 
intelligence and kindliness from sheep- 
herding forebears. The rich, golden, 
water-resisting coat, his steadiness and 
willingness to tackle difficult situations, 
makes the Golden Retriever a wonderful 
hunting companion admirably suited to 
severe cold and icy waters. 











i THIS: Union corrugated boxes have a pedigree going back 
in an unbroken line to the forests owned or cultivated by Union 
... to Union’s huge mills and fabricating plants. 


That’s why every Union box is uniform. That’s why you can 
be sure every carload shipment will measure up to the same high 
standards as submitted samples or previous orders. 

Minute Maid Corporation values Union’s pedigreed boxes to 
be sure its famous Minute Maid frozen orange juice gets there 
Dependable Packaging Since 1872 safely. It is one of scores of America’s leading manufacturers who 
pick the winner—the pedigreed Union Container. 


UNION Corrugated Containers 


UNION BAG & Paper Corporation 


Principal Offices: WOOLWORTH BLDG., NEW YORK 7, N.Y. 
Corrugated Container Plants: SAVANNAH, GEORGIA «+ CHICAGO, ILLINOIS + TRENTON, NEW JERSEY 
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CHUTED (yight) from the deck, 
1 cleaned fish are electric-scaled in 
process room. If they are coming too 
fast, they are by-passed to storage via 
diverting gate in chute. 


‘ 


CUTTER at work. He wears “cut- 

proof” mesh gloves on hand hold- 
ing fish, also safety belt steadying him 
when ship is underway. 


FILLETS on conveyor to weighing 
and packing stations. Side rails 
keep them on belt in rough weather. 
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with air conditioning. 
orthodox trawler 


erew quarters 
this! 
converted to an ocean-going process- 
ing plant it employed cargoes of ice 
for keeping the catches fresh until 
the return to port. The cruising range 
of the trawler and length of time at 
sea was governed by the amount of 
refrigeration in the ice cargo. Iee was 
still a part of the when the 
trawler left the fishing grounds for the 
This cut payload. 


Before was 


eargo 


return to port. 

Weaknesses hazards were in 
herent in the old system. If the eateh 
was light at the time there was only 
left for the return trip, 
the Captain would have to choose be 


and 


enough ice 


tween making port without profit or 
even in the red, or risking a longer 
stay at sea to fill the pens and suffer 
ing spoilage losses because of exhausted 
Even when conditions 
first fish 
caught were as much as two weeks’ 
stale when unloaded in Today 
it’s different. Not only do fish from 
the pilot plant have maximum fresh- 
ness, but there is no impairment of 
quality due to piercing of the flesh 
of the fish by handling-forks. 

On the pilot plant trawler, the time 
cycle from a live fish dumped from 
the net on deck to fillets in the quick 
freezer is only minutes. Meaning no 
time for them to become stale. 

The period the trawler ean be out at 
double that ot the orthodox 
ample time to reach fer 


refrigeration. 


were most favorable, the 


port. 


sea is 
fishing boat 
tile fishing grounds beyond the 
of regular boats. And on return to 
port the cargo can be delivered to the 


range 


warehouses at top quality, frozen and 
market. Even 
when a regular fishing boat has a for- 
full 
cargo in good condition, the processing 


packaged ready for 


tunate eatch and returns with a 


plant on shore recovers only 40 to 50 
percent of the weight of the fish as 
fillets 


the rest being gurry. 


Byproduct Possibilities 

About 60 percent of the eatch of 
the pilot plant ship is discarded as 
This could be processed 
into food, oil and fish 
on board an ideal vessel designed for 
The 
capacity of the present pilot plant is 
80 tons, worked by 12 of the crew 
The ideal 
freezing plant at sea might be pictured 


waste at sea. 
animal meal 


processing at sea. processing 


(vessel's crew total is 25). 


as having a capacity of 500 tons of 
produets, requiring 25 plant operators 
(total erew of 60). 

3ecause of size limitations, the float 
ing pilot plant operation is only a bit 
above the border line of 
Nevertheless it has provided facts for 
establishing a sound commercial opera 
tion guaranteeing fish of a 
that produced bv exist 


economy. 


qualit 
superior to 
ing methods. 


FIVE-POUND lots of fillets are 

weighed and dumped into compart- 
ments of circular turntable (left) 
which supplies packers. One man 
packs for six cutters. 


A PACKER in action. 

phane-wraps fillet and places in 
folding carton on roller conveyor 
(right) feeding freezing operation. 


He cello- 


s 
* 

: ig. * 

i ui 
PACKAGES go to freezers in these 
aluminum trays, which “stay put” 

in sloping rack when ship rolls 








E TOP—Durable moulded neoprene diaphragm 

1 Phas positive sealing bead which provides increased 

sealing action with increasing control pressure. Effi- 

: cient diaphragm form insures ample and constant 

som cher operating power thru full travel. Piston Plate Assem- 
atte bly (2) has a free floating thrust plate 
Only 4 Bolts i POWERS which absorbs side thrust. Closely guided 


Re) 2° @ ee piston plate maintains stem in accurate 


VALVE alignment. 


Compressed 

=e 63 ADJUSTING SCREW—Ball bearing non-rising type. 

Prosar Easily accessible, 180° turning radius with starting 

pressure adjustable from 0 to 17 psi. Has enclosed 

rust proofed steel spring for full travel in 5 or 10 psi. 
control pressure change. 








Controls 
Flow of 
Steam, Water 
Oil, Gases 

‘ BONNET ASSEMBLY—Polished stainless steel stem in 


, preformed lubricated metallic packing insures long 
life and low hysteresis. 


VARIETY of VALVE BODIES—Sizes 2” thru 8’—For line 
pressures below 250 psi. Rugged construction to with- 
stand piping strains. Single seat or double seat, bronze and 
stainless steel trim. Double unions and flanged ends. Available 
normally open (direct acting) or normally closed 

(reverse acting) and 3-way type valves. 


BETTER Valve Tops 


1 


\ 


POWERS Metaflow Valves are small, 

sturdy, light-weight, reasonably priced, suitable 

for many control applications where the pressure differential 
does not exceed 75 Ibs. per square inch. 


1. HOUSING—High strength aluminum alloy. Hydraulically formed long life brass 
bellows provides smooth and powerful stroke. 


2. ADJUSTING SCREW—Bross with rust proofed steel spring having 15 Ibs. 
adjustment range to give proper sequence operation where required. 


3. BONNET ASSEMBLY —Polished stainless steel stem in preformed lubricated 
metallic packing insures long life and low hysteresis. 





TRIM—Comiposition disc with brass integral seat and self-aligning disc holder. 
Available normally open (direct acting) or normally closed (reverse acting), and 
3-way. 





METAFLOW NO-PAK VALVES prevent leckage of infi ble or harmful 

liquids or gases and provide vacuum protection. Are suitable for use with Freon, 

oil, gasoline, non-corrosive gases, hot or cold water and low pressure steam. 
Phone or Write Nearest Office for Prices 


THE POWERS REGULATOR CO, 


VALVE SIZES—= | OFFICES IN OVER 50 CITIES @ See Your Phone Book 
1 ” ” 
POWERS ‘ a ” sated dg, | CHICAGO 14, ILL, 2793 Greenview Ave. ¢ NEW YORK 17, N.Y., 231 E. 46th St. 
ronze bogies, screwed ends, * 
ee rvcced construction to with, | LOS ANGELES 5, CAL., 1808 West 8th St. ¢ TORONTO, ONT., 195 Spadina Ave. 


VALVE stand piping strains. MEXICO, D. F., Edificio “La Nacional” 601 


OVER 58 YEARS OF PNEUMATIC TEMPERATURE CONTROL 











Squeeze 


INSTALLING big tanks in restricted headroom is a com- 
mon puzzler. Nedick’s, to solve this one, had stainless steel 
tanks delivered in sections small enough to clear building 


openings, then erected them inside. 


Floor Bolstered to “Take It”’ 


ANOTHER hurdle encountered in many a building is the 
floor that won’t support the given load. 
put steel plates beneath the tank legs (photo), thus safely 


Here, company 


spread weight over a larger floor area, 


Moving to That X-Street Building? 


Check These Tips on Making Operation and Structure Fit 


Ways to solve problems of setting up food production in an 
existing building not designed for it are spotlighted by 
Nedick’s recent experience in housing its drink-canning lines 


E. F. HANSEN 


Production Manager, Nedick’s Inc., New York City 


Maybe now, or in the near future, 
you will have the job of setting up a 
food operation in a building originally 
designed for other purposes. 

If so, it’s a good bet that you will 
face a variety of problems—and tough 
ones—problems you would have antici- 
pated and avoided if the structure were 
being specially designed for your 
operation. 

Just what are the posers when you 
tackle such a plant conversion job? 
And how can they be solved? 

Here, the recent experience of 
Nedick’s Ine., in New York City, is in 
point, and serves to mark the path for 
others. 


What's Faced 


In the general run of buildings, 
water lines are seldom, if ever, where 
they should be for food processing. 
FOOD 
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Moreover, they are usually too small in 
size. Also, boiler capacity in such a 
building is rarely sufficient, and the 
steam pressure commonly is too low. 
Electrie lines may be expected to have 
the wrong voltage and to be insufficient 
for plant needs. Likely, new conduits 
must be strung—and where the build 
ing structures permit, not where ef- 
ficient design would locate them. Then, 
too, the problem of sewage disposal 
may be a real headache before it is 
solved. 

Not the least of the hard tasks of 
converting a building into a food 
processing plant is the planning of the 
production lines to fit the dimensions 
of the structure and selection and loca- 
tion of equipment in accordance with 
the weight limitations of the floors. 

These were among the many prob- 
lems encountered when Nedick’s in- 
stalled a canning plant in the com- 
pany’s warehouse. At first, some of 
the puzzles seemed to defy solution. 
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But eventually answers were found. 
And today the plant is smooth-running 
and efficient. 

The conversion program involved 
installing a facility to process two 
different products packed into three 
different size cans. One product was a 
single-strength orange drink to be 
packed in both 6 oz. and 46 oz. cans. 
The other product was a 5-1 orange 
drink concentrate to be packed in both 
6 oz. and 1 gal. cans. 

All of the beverages were to be pre- 
pared from juice conce: trates packed 
in California and shipped east, under 
refrigeration in 1 gal. cans. The 1 gal. 
pack of finished drink concentrate 
blended from raw concentrated juice 
was to be the base for the single- 
strength drink dispensed through the 
90 Nedick’s stores. Capacity require- 
ments for this product could be 
planned. The other products were new 
items to be sold from shelves of retail 
outlets, mostly self service stores. 





For positive, economical power trans- 
mission...smooth flowing convey- 
ing of bottles or packaged goods at high or low 
speeds .. . transferring bulk materials. . . split sec- 
ond timing motions where accuracy has top priority. 
If these are your problems, Whitney Chain Drives 
will provide the solution with savings in time and 
money. 

And not only do these adaptable chain drives 
fit perfectly into your design planning. What's 
more, they insure top machine performance by 
maintaining a constant, high level of 
uniform production. 


Precisely built of carefully finished, hardened 
alloy steels, Whitney Chain Drives give long serv- 
ice life... keep maintenance at a minimum, assure 


maximum output and lower costs. 


WHITNEY SERVICE 


In addition to the service facilities of over 130 Distribu- 
tors, Whitney maintains a network of 15 Field Engineering 
Offices located throughout the country. From the complete 
line of Roller, Silent and Conveyor Chains, Whitney Engi- 
neers can recommend, without bias, the proper type of 
drive for your application. Consult your nearest Whitney 
Field Office or write us direct for catalog and complete 
information. 


WHITNEY CHAIN COMPANY 


226 HAMILTON STREET, HARTFORD 2, CONN, 
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In view of the undetermined market 
acceptance of the new products, the 
plant was arranged to have one proc- 
essing line feeding either of two fill- 
ing and closing lines—one line filling 
and closing 6 oz. cans at the rate of 
400 per minute, the other filling both 
46 oz. and 1 gal. cans. Rate of the 
former was 35 per min., the latter 
22-25 per minute. 

With this arrangement one size can 
may be run to accumulate sufficient 
inventory before making the change- 
over. Changing the filling and closing 
machines for can size, and shifting 
conveyor and cooler guides requires ap- 
proximately 16 man-hours. 

This operating method was consid 
ered more economical than making a 
large capital investment in processing 
equipment that would not be immedi- 
ately put to full use. Space has been 
provided, however, so that additional 
processing equipment can be installed 
to provide two complete lines when 
needed. 

Gallon cans of California concen- 
trate are brought from refrigerated 
storage by electric fork trueks. Trucks 
of the 2,000-4,000 Ib. capacity were 
selected because of floor limitations. 

Disposal of the empty cans also 
created a problem due to the mid-city 


location of the plant. Over 2,000 cans 
of concentrate are opened in an 8-hr. 
day. Empties are trucked to the city 
dump by trucks. 
This condition posed a dilemma in that 
(1), a day’s accumulation of empty 
cans would make an unsanitary elutter 
in the plant, and (2) frequent trips 
to the dump would be excessively 
expensive, 

This problem was readily solved by 
making the volume of the cans pro- 
portional to their weight. An Economy 
waste paper baler was installed to 
serve as a can crusher. Located 
immediately behind the trough in which 
the cans are emptied, the baler mini- 
mizes the ean disposal problem. Now, 
after the washed empties have drained, 
they are tossed into the baler, reduced 
in size and confined. The baling ma- 
chine was not costly to install, and it 
has proved economical to operate. Its 
use has improved plant sanitation and 
saved many man-hours of time other- 
wise required for loading and trucking 
uncrushed empties to the dump. 


garbage disposal 


Tank Footings Corrected 

Both the single-strength drink and 
the concentrated drink base are 
sweetened with 76 Brix refined sugar 
syrup, which is metered to the blending 


Getting Them In Was Tricky 


> he 


Se 


tanks. Syrup is stored in four stain- 
less steel tanks, each of 3,000-gal. 
capacity. The two blending tanks have 
a capacity of 2,000 gal. each. 

Although these tanks were designed 
to be supported on eight legs, the thrust 
per leg when the tanks were full 
exceeded allowable safety limits and 
city regulations. It was necessary to 
distribute the weight over a greater 
area. This was not difficult in the case 
of the storage tanks. Steel plates, 12 
in. wide by 1% in. thick, were welded 
into a square footing resting on the 
floor. These footings are ample for 
floor safety. 

A similiar footing provided 
under the blending tanks. But, these 
tanks are on the processing floor, which 
must be washed and cleaned frequently. 
Satisfactory floor washing is very diffi- 
cult around a 1% in. steel footing. 
Loft or warehouse buildings are not 
lesigned for washing and cleaning, so 
it was necessary to lay a new 8-in.- 
thick floor. This floor, sloped for 
drainage, was put on top of the old 
loft floor. Footings of the tanks are 
covered by the new floor and do not 
interfere with washing operations. 

Before pouring the new floor, two 
additional tank footings were laid. 
Uprights from the footings, flush with 


was 


* se PR eit 3 * 


A BUILDING must be studied carefully before bringing in large and heavy units. The beverage maker brought these two 
packaged, 100-hp. Cyclotherm fully-automatic boilers through the elevator shaft on skids sloped at a predetermined angle. 
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Greater safety for your workers... 


after just 


one-coaf 


of America’s Largest-selling Maintenance Paint! 


America’s First and Finest 


COLOR SERVICE 
to make your painting pay 
extra dividends at no extra cost 


A service comprising detailed col- 
or suggestions tailor-made for you 
by trained consultants from Glid- 
den Color Laboratories with over 
21 years of experience. These com- 
prehensive color harmony plans for 
interior painting based on Glid- 
den’s famous Sight Perfection Pro- 
gram pay important extra dividends! 
For complete information about 
this free service, write Dept. B-6. 


Just one coat of Glidden SPRAY-DAY-LITE or BRUSH- 
DAY-LITE provides the maximum in light reflection and 
diffusion. Lighting efficiency is increased— workers see 
better, feel less fatigue, have fewer accidents, Painting 
this way also helps to improve morale, stimulate pro- 
duction. And one coatis good for years because SPRAY- 
DAY-LITE and BRUSH-DAY-LITE provide a tough, 
durable finish that can take repeated washing. Now, 
as critical shortages make savings in time, labor and 
material so important, try ove-coat painting with 


America’s largest-selling interior maintenance paint! 


MAINTENANCE 
PAINTS 
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the new floor, were provided. These 
are threaded at the top and closed with 
a removable plug at floor level. Legs 
of additional tanks can be fitted into 
these uprights by removing the plugs. 


Tank Installation Solved 

The accompanying pictures of the 
syrup storage tanks and blending-stor- 
age tanks show the slight clearance 
between the tanks and the floor and 
the ceiling. The tanks measure 7 ft. 
in dia. by 10 ft. in height. The largest 
opening in the building is less than 
the tank diameters. 

If the tanks had been delivered as 
finished units, it would have been neces- 
sary to cut a hole in the wall of the 
building to bring them in. It would 
also have been necessary to cut a hole 
in the first floor of the building to 
lower the storage tanks into 
place in the basement. This would not 
only have been costly but very diffi- 
cult with no head space for rig, boom 
or hoist. 

All six tanks were designed for de- 
livery to the plant in sections small 
enough to clear the building openings. 
These sections were welded together in 
the plant. The tanks were then ground, 
polished, and erected in place. In the 
end this proved to be a reliable and 
not too costly or complicated method. 


syrup 


Getting Boilers Into Basement 


However, a similar problem, on 
other units, was far more complicated 
and seemed for a time beyond solu- 
tion: Included in the requirements for 
the canning plant was a boiler capacity 
of 100 hp. at 120 psi. This was in 
addition to comfort heating needs. 
Fully automatic oil burning packaged 
units were preferred. 

For engineering reasons, the logical 
location for the boiler room was in the 
basement. Regardless of good engi- 


neering practice no other space was 
available. But there was no 
to the basement except by stairway or 
elevator shaft. I[t was one thing to 
join together pre-formed sections of 
tanks in the plant, quite another to 
fabricate a stean generating plant in- 
side the building. 

The dimensions of the elevator shaft 
were studied to determine the over-all 
limitations of stripped boilers which 
could be lowered into the basement 
through the shaft way. A shopping 
expedition followed. Specification. 
and dimensions were obtained from 
packaged boiler manufacturers for 
units of the horsepower required. Two 
100-hp. Cyclotherm units met require- 
ments. Either could be used for pro 
cessing or comfort heating. 

When these arrived, they were rolled 
to the elevator shaft. Here, skids had 
been placed from the first floor to the 
basement. The skids were positioned 
at an angle so that when the stripped 
boilers were tilted the top of the boiler 
at the rear cleared the elevator open- 
ing, and the top of the front of the 
boiler cleared the basement opening. 
In this way, each boiler was skidded 
into the basement through the elevator 
shaft and rolled into the boiler room. 

Up until the canning plant started 
operation, all Nedick’s orange drinks 
were shipped single strength from Cali- 
fornia. When the canning plant was 
planned, a time was set for the end of 
single-strength juice shipments and 
the beginning of the shipment of con- 
centrates. The canning plant had to 
start running on time. 

Even though many of the prob- 
lems were unforseen and had to be 
taken in stride, the plant was running 
satisfactorily five weeks after the 
equipment arrived. This was within 
the time schedule as planned. 

—End— 
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Why monkey 
with noisy gears, 
guards and belts? 


Simplify your power hook-up. In- 
stead of installing a motor plus 
gear box, extra coupling and belt- 
ing, select a U. S. Syncrogear 
Motor. The gearing is built-in, 
completely enclosed, an integral 
part of the motor assembly. Saves 
space. Avoids purchase of extra 
equipment. Most compact. 


SIMPLIFY 


SYNCROGEAR 


-THE INTERNALLY 
GEARED MOTOR 


Pyramidal structure insures maximum 


What's Coming in Food Engineering 


stability, permanent alignment. Motor 
is asbestos-protected. Hardened gears 
splash-lubricated Ys to 30 hip. 


10 TO 10,000 RPM 


110 


[MOTORS 


UJ 


Articles to help you do a better job of producing quality food products 
at low cost are scheduled by the dozen for the next issues of Foop 
ENGINEERING. Here are a few samples: Get this 
Bulletin 

Illustrates 

all types 


Special Report on the Latest in Fluid Milk Plants 
Important Legal Aspects of Food Plant Sanitation 
How to Control Baking Processes Automatically 
Production and Packaging of Prefabricated Meats 
New Way To Extend Shelf Life of Potato Chips 
More Effective Ways to Reclaim Candy Scrap 
Freeze-Grinding of Nutmeg in Liquid Nitrogen 
How Fishery Plant Generates Chlorine From Sea Water 
Two New Devices That Improve Bottling Efficiency 
“Earth Quake Suspension’ of Big Tanks in Brewery 
New Instrumentation Technic Guards Bulk Storage 
Efficient Utilization of Steam in Food Processing 


U. S. Electrical Motors, Inc. 
200 E. Slauson Ave., Los Angeles 54, Calif. 
or Milford, Conn. 


Send U.S. Syncrogear Bulletin 


Name. 








Address. 
Licity Zone State J 


153 





| 
| 
! 
| 
I 
| 
i 








ENGINEERING, JUNE, 1951 





irst National Stores 


ONING 


Cartons leave Palmer Carton Former in upright position and are 
conveyed to filling and closing stations, Packed cartons travel on 
conveyor in foreground. As illustrated, bar intercepts any carton 
not closed and takes it out of the line. 


Alert, efficient First National constantly strives for cost-cutting methods. Recently, 
several striking economies were achieved at a single step—adoption of machine 
cartoning with the Palmer Carton Former. 

This widely used machine turns out complete cartons from inexpensive die-cut 
blanks, offering large savings over factory processed cartons. Additional savings 
result from reduced labor needs—except for occasional feeding of blanks, no 
operator is required. 

The Palmer Carton Former is adaptable to many different types of cartons, is 
quickly adjustable for various sizes and has a speed of up to 102 cartons per minute. 
The cartons it produces are firmly glued, and its specially designed forming plates 
insure squarely-formed corners and sides free from bulges. You have a container 
that stands up well in handling, and retains its neat, attractive appearance. 

We'll be glad to show you how the Palmer can cut your costs. Consult our 


nearest office. 


Palmer ICE CREAM Carton Set-up Machine 
This machine is especially designed for making pint- 
size Philadelphia-type ice cream cartons. It sets up the 
carton, locks one end and breaks the opposite flaps for 
filling. A Palmer CLOSING MACHINE is also avail- 
able for closing the cartons after they have been filled. 
Both machines are ready for immediate delivery, so if 
you are in the ice cream business, consult us at once. 
Literature on request 
PACKAGE MACHINERY COMPANY * CARTON DIVISION 
Springfield, Massachusetts 


NEW YORK CHICAGO BOSTON CLEVELAND ATLANTA DALLAS 
DENVER LOS ANGELES SAN FRANCISCO SEATTLE TORONTO MEXICO, D.F, 


PACKAGE MACHINERY COMPANY 
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Test Units Nip Shutdowns 


Continued from page 75 





A few months later, however, the 
company decided to “break in” two 
operating men for this type of work. 
These men then learned all they could 
by actually working on instruments. 
But this was not enough to make them 
qualified instrument maintenance men. 
Therefore, they, too, were sent to the 
instrument company school for thor- 
ough grounding in principles of opera- 
tion, applications, dismantling, reas- 
sembling, maintenance and cleaning. 


Central Test Lab 


By this time the idea of the instru- 
ment testing laboratory had further 
crystallized and, with the war over, 
the laboratory plan was given the “go 
ahead.” An initial setup followed. 
But this proved incomplete and a few 
additions and changes were made. 

At each pasteurizing plant, there is 
a spare flow-diversion valve and a 
spare instrument of each type. In ease 
of any difficulty, the defective instru- 
ment ean be easily and quickly removed 
and the spare installed. The original 
instrument is then taken to the labora- 
tory, where it is usually placed on a 
test unit (see lead photo) and the dif- 
ficulty found and rectified. Occasion- 
ally, however, this first test is omitted, 
and repairs are made immediately. 

A stock of parts is carried at the 
instrument-testing laboratory. With 
these, quick repairs can be made— 
saving the time required to get a faulty 
instrument to and from the manu- 
facturer. 

After such repairs, the instrument 
is placed in its proper working posi- 
tion in the laboratory’s simulated 
operational setup and a test is made to 
assure that it is in good working 
order. When returned to the pasteur- 
izing plant, it is installed just before 
the day’s work is begun so that any 
minor adjustments required ean be 
quickly made before the runs. 

Diaphragm valve repairs are also 
made at the test laboratory. And 
after repairing, the valve is installed 
on an air line. The correet pressure 
setting for the valve spring is deter- 
mined, as well as the valve travel for 
open and closed positions. This saves 
considerable time when the unit is re 
installed, at the plant. 


Simulates HTST Pasteurizer 


The laboratory unit consists of a 
double tube heater in which is eireu- 
lated water (simulating milk). Here 
there are a hot water heating and cir- 
culating unit, a holding system with 
flow-diversion valve, and necessary in- 
struments, including thermal limit 
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recorder controller, steam pressure and 
volume controllers, and sweet water 
pressure and volume controllers. 

Pieces of equipment shown in the 
photograph (with the exception of the 
double tube heater) are the spares for 
the plant in which the instrument test- 
ing laboratory is located. 

To facilitate quick removal of the 
low-diversion valve, the electrical con- 
nections are broken, with leads of about 
a foot. Then, a plug and a receptacle 
are used. 

To eliminate loss of time when 
changing safety thermal limit recorder 
controllers, multiple terminal recep 
tacles and plugs are used instead of 
making connections from wires to ter 
minal blocks as normally furnished by 
the instrument manufacturer. Average 
time required to change an instrument 
with the plug connection is about 20 
min., whereas with ordinary connee 
tions it takes from 1 to 2 hr., barring 
any trouble with wiring. 

Conversion from terminal blocks to 
the receptacle connections is made at 
the test laboratory and tried out to be 
sure of correct wiring. With these 
multiple receptacles and plugs, the 
instrument man alone can make the 
change. 

Temperature Recorders Tested, Too 

For checking accuracy of instru- 
ments, the unit shown in our seeond 
photo was developed. It comprises 
three 6-in-dia. cylinders mounted on a 
base fitted with wheels. Steam and 
water pipes, shown behind the tanks, 
are easily connecting to existing plant 
lines. A hand-operated valve on each 
of these lines controls flow of steam 
and water to each tank. An overflow 
is also provided. Below the platform 
are drains, one for each tank. Agita- 
tion of water in each tank is provided 
by motor-driven paddles. 

Recorders are checked for aceuracy 
at 140, 160 and 180 deg. F. by insert- 
ing their bulbs in one of the two open- 
ings in the top of each cylinder. Water 
in the cylinders is maintained at the 
desired test temperature by addition 
of cold water or steam as required. 

Thermometers are tested by insertion 
in the top openings also. Permanently 
installed thermometers (seen extend- 
ing from sides of eylinders) are 
checked frequently by means of test 
thermometers known to be aceurate. 


Monthly Tab on Instruments 

A program has been adopted 
whereby control instruments are in 
spected, checked, and cleaned once 
each month. As a_ result, former 
troubles have been eliminated. 

Another feature of the laboratory 
setup is the training of operators and 
mechanics. By bringing them here, 
where breakdown conditions can be 





THE MIKRO PLAN for Pulverizing Efficiency involves 
more than a series of custom-built machines. It has been 
perfected through thousands upon thousands of labor- 
atory tests minutely checked against field performance 
records over the past 28 years. 
This Plan has enabled many food manufacturers, large 
and small, to improve quality, increase quantity, de- 
crease power consumption (in some cases as much as 
75%) and to eliminate such cost and_ time-consuming 
items as screening-and classifying, duct work, etc. 
The scope of the MIKRO PLAN is almost as broad as 
MIKRO-ATOMIZER the Food Industry itself... embracing both wet and 
for ultra-fine grinds dry milling. But the proof of its plus efficiency lies in its 
conspicuous success in handling those products requir- 
ing granulation or ultra-fineness, and perfect disper- 
sion of particles. Here are some of the products which 
can now be processed at much lower grinding tem- 
peratures than ever before, as the result of recent 
developments. 
Purees, Nut Pastes, Cocoa Nibs, Flavoring 
Syrups, Soups, Ultra-Fines for Fondants, 
Dry Milk, Food Flavors, Spices, Cocoa, 
Gelatine and other Dessert Mixtures, etc. 
It will cost you nothing to find out what the MIKRO 
MIKRO-PULVERIZER PLAN can do for you. Simply submit your problem to 
for granular the MIKRO Research Laboratory. Our engineers, after 
or fine grinds preliminary tests, will tell you how the Plan works for 
you. 


Write Today—for your copy of our latest catalog 
and Confidential Test Grinding Data Sheet 


PULVERIZING MACHINERY COMPANY 
97 Chatham Road Summit, N. J. 





Also Makers of the MIKRO-COLLECTOR 
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Easily Installed 


The attachment consists of an 
integrating sphere in holder and 
a sliding sample tray which are 
easily installed in place of the 
standard Model B sample com- 
partment and cell carriage. 


Precise Measurements 


To permit utmost measurement 
precision, a detent mechanism 
operated by a convenient push 
button in the sample tray knob 
exactly reproduces forward and 
backward position of the sliding 
sample tray. The resulting preci- 
sion is particularly valuable for 
accurate measurements on sam- 
ples with rough surfaces or non- 
homogenous colors. 

Readings taken rapidly are re- 
producible to at least 1%—with 
careful technique even greater 
precision is obtained. 


Operating Convenience 


Special provision has been 
made so that liquid samples can 
be conveniently inserted without 
spilling... powdered samples 
without disturbing the smoothed 
surface. 


Sample Size 


Sample size is approximately 
1” x 11/4" with a maximum 
thickness of 5/16'’—ample for 
most applications. Or, by simply 
rotating the sphere 180° in its 
holder, larger samples can easily 
be accommodated. 


Quick, Easy Readings 


Accurate color measurements 
are made with great speed and 
simplicity. First the instrument is 
adjusted to read 100% reflec- 
tance on a white standard (such 
as MgO), the sample. is moved 
into position and the percent re- 
flectance (compared to the 
standard) is then read directly 
from the meter. It’s as simple os 
that—and the three-compart- 
ment sample tray permits quick 
comparison of two samples and 
@ standard on each run. 


FOOD 





simulated, they can be easily taught 
how to quickly find the defects and 
repair them. In the course of this 
work, instruments are fully disassem- 
bled and the mechanics are required 
to reassemble them. 

Further use is made of the labora- 
tory units to test any new type equip- 
ment submitted. 


End (Resume reading on p. 76) 


Weigher-Stacker 
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seals 36 full cartons a minute. Unit is 
arranged like an elongated wheel with 
spokes. Every other “spoke” is a ree- 
tangle the shape of the carton. Empties 
are placed on these and are then bot- 
tom-sealed. Compressed air blows the 
empties through a U-shaped tube onto 
the belt conveyor feeding the matzoth 
packers at the weigher-sorter. Since 
the worker’s back is to this conveyor, 
a mirror is conveniently located to 
enable him to spot pile-ups or other 
exigencies, 

The “spokes” in between are shaped 
to receive full cartons of matzoth, 
which are then top-sealed. 

Originally, the carton sealer was 
equipped with a common glue pot 
setup, in which the roller was partially 
immersed in a reservoir of glue, carry- 
ing along enough to seal the carton. 
Problem here was that there was al- 
ways a layer of glue left at night on 
the roller, and this hardened and was 
difficult to remove in the morning. In 
addition, the reservoir of glue itself 
hardened up. All this added up to a 
good 10 min. lost each day on each of 
two sealers. 

Remedying this trouble is a newly 
fabricated galvanized drum _ placed 
above the rollers. Hand-wheel dia- 
phragm valves feed just the proper 
amount of glue onto the rolls. Thus 
the glue reservoir is eliminated. Any 
excess glue is caught by a scraper 
blade and immediately drained off into 
a catch can. Periodically, the can eon- 
tents are poured back into the drum. 
Company finds a 14-in. dia. 10 in. high 
drum satisfactory. Two valves feed 
onto two rollers in each of two sealers. 

At night, the hand valves are simply 
turned off. Now, the rolls are easy to 
get at and clean. In addition, the larger 
amount of glue in the closed drum does 
not harden readily. 

On their way from the sealer to the 
wrapper, the cardboard cartons are 
coded with a kiss-print device of stand- 
ard design. And after the cartons are 
overwrapped with printed waxed pa- 
per, a simple, self-operating unit codes 
the outer wrap. A vertical printing 
wheel that is weighted at one point 
1951 
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near the outer edge is freely sus- 
pended. As the wrapped carton, now 
on its side, comes along, the code is | | | 
kiss-printed on. After the carton ncrease sa es appead 

passes, the weight in the wheel quickly 
brings it back into position ready for 


riage Raise flavor levels ... with 


About the Product 


Matzoth (pronounced mot-sah) is an 


unleavened bread made of unbleached 
and unenriched flour mixed only with 
water. During baking, it rises some- 


what like the soda eracker. When MONOSODIUM GLUTAMATE 994% 
cooled, usual size is 6 x 61 in. Addi- 


| 0d and 
tional varieties can be processed by 

incorporating eggs (egg matzoth), or 

shortening and poppy seed (mohn mat- 

zoth). These, however, are not used 

for Passover. 

Traditionally, Hebrew people con- 
sume matzoth exclusively (instead of 
regular bread) during the week-long 
Passover holidays. At this time, sales Increased taste appeal means increased sales ap- 
— times what they are during the peal. Food processors throughout the country are 
The steady year-round line at Good- giving their products taste appeal and more sales 
man's includes macaroni, spaghetti, appeal through use of Huron MSG and Huron HVP. 
noodles, dehydrated soups, matzoth 


wr adenine cali vwnneiie naacameall The addition of small amounts of Huron MSG and 

little coarser than the meal). : . i 
This company has been doing busi- Huron HVP will bring surprising results. No other 

ness in America since 1865, baking the formula changes are necessary. 

previous 100 years in Germany. It is 

presently one of the four largest mat 

zoth producers in the country. 


HYOROLVYZTEO VEGETABLE PROTEINS 


End (Resume reading on paje 96) 


Treatment Ups Fruit Life 


—Continued from page 89 





treated showed only 1 decayed orange, 
while the untreated crate had 62 in 
which evidence of decay had appeared. 
A similar test on pineapple oranges 
(a luscious but more delicate variety 
subject to quicker spoilage under 
normal conditions) showed  corre- 
sponding results. After 17 days the 
treated crate showed only 2 decay 
and the untreated crate 88 decay. 


Used Commercially Last Year 

Having by this time (1950) been 
satisfied as to the efficacy of its proc- 
ess, the Skinner Machinery Co. felt 
that it could with confidence offer the 
process to commercial shippers. About 
300 Florida shippers have now used 
the method, at least on trial ship- 
ments. Those who have shipped hte ins: au tat 
treated fruit to wholesale markets in samples which will 
New York and elsewhere have received oS ee 


better prices in the auctions because recommendations. MILLIN GC ‘@) MPAN Y 


of the superior condition of the fruit 
9 Park Place, New York 7, N. Y. 


when it arrived and because of the 
knowledge, after one or two experi- 
ments, that if prices were not attrac 
tive on the dav of arrival the fruit 











161 —. GRAND AVE 383 BRANNAN ST 
CHICAGO 117, ILL SAN FRANCISCO 7, CAL 
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Hotel Dieu Hospital—Beaumont, Teras 
Fire Safe with “Automatic” Sprinklers 


if fire protection measures are warranted in commer- 
cial and industrial structures where dollars are at stake, 
how much more necessary is every possible safeguard in 


buildings where helpless lives are constantly in jeopardy? 


No building with flammable contents, regardless of construction, is 
hreproof. Only through the installation of “itm » can a 
structure be made fire safe. record of better than 


99% tire extinguishing effectiveness is all conclusive. 


You and every other executive with an appreciation 
of good business logic must not overlook the impor- 
tance of absolute fire safety, for you can save /ives... 


save property and save money with 


“AUTOMATIC” SPRINKLER CORPORATION OF AMERICA 
YOUNGSTOWN 1, OHIO 


FIRST IN FIRE PROTECTIO 


OFFICES IN PRINCIPAL CITIES OF NORTH AND SOUTH AMERICA 
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could safely be held over for another 
day or two for a better market. Citrus 
fruits have gone as far as Seattle and 
Vancouver, B. C., without decay. 

A typical experience was that of a 
shipper of tangerines who consigned 
two carloads to New York at the 
same time, one treated and one not 
treated. When they arrived, the mar- 
ket was glutted; but the untreated 
carload had to be sold immediately 
for whatever it would bring because 
it contained 8 to 14 percent decayed 
fruit. 

The other car (treated) showed less 
than 1 percent decay. It was held for 
three days, by which time the market 
prices had greatly improved. It then 
outsold other tangerines by $1.00 per 
half strap. The difference in price 
received for the two cars was then 
the difference between the low on a 
low day and the high on a high day, 
and amounted to nearly $2,000. 


Protects Other Fruits 

During the 1950 season, treated 
commercial shipments of peaches, 
strawberries and tomatoes were made 
by growers and commission houses 
in Tennessee, Arkansas, Georgia, 
South Carolina, and Illinois. Those 
sent to canning plants or other proc- 
essors arrived without spoilage. 
Favorable condition was particularly 
noticeable in the peaches, which are 
subject to brown rot. 

One shipper of strawberries ex- 
perimented by simultaneously send- 
ing out one treated and one untreated 
carload. These shipments arrived at 
the freezing plant together. Treated 
berries had a mold count of 1 and 
untreated a count of 24. 

On citrus shipments the process is 
said to have been very effective in 
checking stem-end decay, which de- 
velops under the button of the orange 
and spreads rapidly if not treated. 

A test on tomatoes was made by a 
processor at Humboldt, Tenn. After 
8 days, treated tomatoes were still in 
good condition, while those untreated 
were unusable. Since tomatoes re- 
quire almost immediate processing to 
prevent excessive spoilage, there 
would be an obvious advantage to 
both shippers and ecanners if a glut 
of shipments could be held over, in 
part at least, for another day or two. 

The process liquid is supplied in 
two different formulas, one for de- 
greening and the other for decay 
control. The cost for decay control 
is about $10 to $15 per railroad ear, 
running less for smaller lots. 

Although the chemical constituents 
of the solutions are now on the critical 
list, no shortage of supply is antic- 
ipated because of the vital importance 
of preserving perishable foods. 





End (Resume reading on p. 9) 
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RETAIN PURITY 


in acettae, 
MORGANITE 





A coffee company in the Southwest was 
“giving away” an average of 1/8 oz. with 
every 1 lb. package due to overweights. 
Now, with Triangle Elec-Tri-Pak Weighers, 
they weigh and fill packages to an average 
accuracy of plus or minus 1/32 oz. Maximum 
variation is only 1/16 oz. — underweights 
are rare. The saving in coffee alone averages 
$35.00 per day! ... enough to pay for the 
machine in only 100 days operation. 








Completely efficient lubrication is inherent 

The new Elec-Tri-Pak machines fill bags, in the rings themselves—no oil or other 
jars, cartons, cans by weight to hairline lubrication is required during the life of the 
ring. Morganite Piston Rings are non- 
contaminating and impart no taste or odor. 
Ideal for compressors in oxygen service. Self- 
© Coffee + 1/32 oz. lubricating Morganite is also available in 
© Gran. Sugar + 1/32 oz. rotary seals, washers, valves, bearings, vanes, 

and other parts. 


accuracies like these: 


® Onions + 1 piece 
® Cookies, candies + 1 piece CONSULT OUR CATALOG in Sweet's File for 


Product Designers. Call or write for 
© Potato chips + 1/16 oz. see our complete engineering data and recom- 
mendations on specific problems. Please 
ok A supply drawings ond ificati h 
How much of your broduct are you giving away? Triangle ee ia = agg 2 ea a 
precision weighers will curb your generosity. WRITE TODAY 


explaining your requirements, ASK FOR BULLETIN. 


ey 
TRIANGLE PACKAGE MACHINERY CO. 


6659 W. DIVERSEY AVENUE, CHICAGO 35 ot Ge y INCORPORATED 
-ASLAND CITY 1, NEW YORK 
Manufacturers of CARBON MOTOR and GENERATOR BRUSHES, 


Sales Offices: New York « Sanfrancisco ¢ LosAngeles ¢ Boston ; : . 
Jacksonville * Baltimore «* Dallas ¢ Portland « Denver _SARBON PILES Gnd SELF-LUBRICATING CARBON SPECIALTIES 
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NEW PACKAGES & PRODUCTS 





SURIMP IN-A-JACKET 


ae CORPORATION ogt Seens inane, 06 
‘ 


New Freezing Process for Shrimps 


The first of a new line of frozen seafoods, called “Shrimp- 
In-A-Jacket,” is being marketed under the SeaPak label by 
the SeaPak Corp., of St. Simon’s Island, Ga. 

Though a breaded shrimp for home frying, it is completely 
differeat from other products. Each shrimp is separate in 
the box, allowing the homemaker to cook one or a dozen, 
as she shooses, without thawing and ruining the remainder. 
Also, these skrimps are not split open or “butterflyed” to 
increase breading surface. Each shrimp is breaded sepa- 
rately, and no breading is put on the tail. 

The result is obtained by a new patented company process. 
The sequence runs as follows: Fresh shrimps are rushed 
in ice from the boats to the packing plant, are shelled 
immediately, deveined, and cleaned under fresh running 
water. While still cold. each shrimp is pinned by the tail 
on a stainless-steel pin, where it remains throughout the 
balance of the processing steps. 

Strips of the pinned shrimps are dipped up to the tail 
in pure milk and egg batter, prepared by the company, 


Old Method SeaPak Method 


and then evenly dusted with cracker meal on specially 
designed machines. 

Immediately following these steps (they take only a few 
minutes), the shrimps go to the freezing tunnel, where they 
a matter of moments. After they are hard 
and packed into consumer 


are frozen in 
frozen, they are unpinned 
packages. 

The product is packaged in 10 oz. chipboard cartons 
with cellophane overwrap, averaging 19 to 23 shrimp. 
Gordon Baird Assoe., New York City, and Marathon Corp., 
Menasha, Wis., are now working on a new label! design. 

In addition to the “Shrimp-In-A-Jacket,” the SeaPak 
line ot trozen seafoods ineludes cooked shrimps for cock 
tails and salads, breaded scallops and oysters, crabmeat 
patties and deviled crabs, kingfish fillets both breaded and 
specially coated for broiling and sauteing, and a complete 
Shore Dinner for two people, containing an assortment of 
products. 

Under the brand name of Aerofoods, the company also 
packs an institutional line of frozen seafoods 
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Walnuts in Visual-Plastic Vacuum Pack 


Shelled walnuts packed in a visual-plastie vacuum-pack 
container are now being distributed by California Walnut 
Growers Assn., Los Angeles. 

This container was designed by Southern California 
Plastic Glendale, Calif. It is made of Styron, a 
product of Dow Chemieal Co., Midland, Mich. The metal 
cap is furnished by White Cap Co., Chicago. 

The erystal clarity of the container combines eye appeal 
with showease transparency. It is approximately one-fifth 
the weight of the conventional containers, and use of the 
durable plastic reduces possibility of breakage. 


Co., 


Coffee Bags for Individual Service 


Coffee, which has been marketed in its natural form, 
ground form, instant type and frozen concentrate, now 
follows another trend—the individual coffee bag. 

Cup Brew Coffee Bags, on which the patent rights are 
controlled by the Cup Brew Bag Co., Denver, are used 
just as tea bags—the bag is placed in a eup and live boil- 
ing water is poured over it. Then after pressing with a 
spoon, steeping is allowed for approximately 2 min. 

These individual coffee bags are made of Saran film, 
a product of The Dow Chemical Co., Midland, Mich. It 
is stated that this material was selected because of its tough- 
ness and gas impermeability and because it retains the 
freshness of the coffee for several months. 

John Sexton & Co., Chicago, and Spray Coffee & Spice 
Co., Denver, are among the firms now marketing this item. 
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The meticulous work of 
experienced glass crafts- 
men has built and is 

maintaining Armstrong’s 


reputation for top- 


quality glassware. This skill i 


available for your quality 

packages. Contact your 

nearest Arm ong representative 

or write to Armstrong Cork Company, 


1206 Prince Street, Lancaster, Pennsylvania. 
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Have you written for your copy of 
“Nothing Ventured?” . . . a folder which 
describes briefly an opportunity for the 
imaginative food processor to prove con- 
clusively whether or not the S S & S 
Process can provide immediate solutions 
to specific separating problems. Free 
copies, from the second printing, are being 
mailed to supervisory personnel upon re- 
quest.... Also available is literature giving 
general information on all models of 
Sutton Gravity Separators and Air-Float 
Stoners. (Address Dept. A.) 


SUTTON, STEELE & STEELE, INC. 
1031 SOUTH HASKELL e DALLAS, TEXAS 


SALET AND SERVICE Dalias 
APOUIS. JACKSON 


RUS GA. NEW TORE PITTSBURGH CHICAGO) 
ES MOINES; SAN FRANCISCO TWIN FALLS IDANO 
ADA SAO PAULO BRAIN LONDON. ENGLAND 
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Toasted Coconut In Colors 


Through a new color plan, colored 
toasted coconut, is being offered by 
Wood & Selick, New York City. 

In addition to the most popular 
light, golden and dark shades, other 
colors include, Yellow Medium Shred, 
Green Macaroon, Orange Short Shred, 
Rted Long Thread, and Medium Shred 
Multi-Colored Toasted. 

One of the leading manufacturers 
of coconut, the company now has an 
ultra-modern, streamlined factory in 
Cranford, N. 
pletely rebuilt factory in the Philip- 
pines, 

Because of the varied usage to which 
toasted coconut is put, the company 
believed there would be a definite 
advantage if the trade could purchase 
he product in a {vrm processed to 


J., as well as its com 


specific colors to meet particular needs. 

The firm distributes toasted, dessi- 
eated and sweetened coconut in bulk 
and package form. 
nut is available in 30-lb. and 100-]b. 
drums. 


The toasted coco 


Frozen Party-Franks 


Appropriately called the “Festive 
franks”, a frozen food specialty item, 
consisting of 1 doz. small frankfur- 
ters wrapped in dough, is 
marketed by Festive Franks, Inc., 
Harrison, N. Y. 

They are packaged on a_ waxed 
cardboard strip and overwrapped with 
cellophane. Complete directions fo 


being 
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preparation are given on the back of 
the cardboard. 

Termed ideal for buffet suppers or 
cocktail Hors they need 
only be popped into a preheated oven 
for 15 min. (500-deg. baking for first 
10 min., then 350 deg. for last 5 min.) 


d’ Oeuvres, 


Hickory-Smoked Flavoring 


Devotees of the real outdoor barbe- 
cue flavor of foods will find they 
can achieve the same result on an or 
dinary inside-home broiler with the 
use of “Charerust.” 

This product, recently introduced by 
Glen Hall Brands, East Orange, N. J., 
1S sprinkled on 


burgers, fish an 


steaks, chops, ham 
d towl, before broiling 
to impart a “charcoal broil” hickory 
food. Although 
primarily for use in any type of home 
favor in 
outdoor barbecue use. It is said not 


smoke flavor to the 


broiler, it is also finding 


only to give a real charcoal crust but 
also to tend to seal in the meat juices 
and prevent meat from drying out 
while over the embers. 

The product is presently packaged 
in 3 and 6-o0z. jars and in trial con- 
tainers of 1 oz. 

] 7 


Labels are furnished by Arnold 


Printing Co., New York City. The 
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3-0z. containers are supplied by Arm- <> PO —? 
strong Cork Co., Lancaster, Pa., and = 


70 as FREE FLOWING tiQUIDS OR 
Hazel-Atlas POWDERS TABLETS Pring ca cpp dno 


Cut Costs 
5-ways on 


MILITARY PACKAGING 


Cuts labor costs 

Improves package 

Eliminates purchase of ready-made bags 
High-speed production 

Versatile 


the 6-oz. containers by 
Glass Co., Wheeling, W. Va 





Metalam* 
Transwraps are ‘‘con- 


Lobster Delicacies | fe i | tract - packaging” 


right now on these 

Quick frozen stuffed chicken lobster products . solu- 
and lobster thermidor are now being ble a coffee; 
sold in several cities on the East Coast “nateaad aan co 
by Tony George’s Atlantic Lobster ed |) concentrated syrups; 
House, Charlestown, Mass. Future : bouillon concentrates; 
plans include country-wide distribu- mm «—essault rations; small 
A metal parts, etc 
tion. 

Freshly caught Maine or Canadian Military packaging calls for rigid observ- 
chicken lobsters are split, stuffed, and ance of delivery dates—and exacting 
quick frozen. The lobster thermidor package specifications. You can’t afford 
is prepared by cooking under high to overlook slipshod methods and worn- 
pressure steam for an average of 23 out or inadequate equipment. 
min. (time depending on the thick 
ness of the shell). The claws are 
removed, lobster split, meat removed, 
and shell washed of all tomalley and 
other remains. Shells are then dried 
and chilled. 

Thermidor filling, prepared accord- 
ing to a special formula, requires about 
4% hr. of cooking. Lobster meat is Ilustration—courtesy Dobeckmun Co. 
diced and sauteed in sherry wine, after * METALAM is a Dobeckmun product. 


which it is cooled and injected in the TRANSPARENT-WRAP 


tail and body of the lobster. Then 
cream sauce filling is poured over it MACHINE CORP. 
and the final product given a 24 hr. Hasbrouck Heights, New Jersey 


quick freezing. 
: © 00SSCSO8CCESEEE 
The baked stuffed lobster is prepared Tell us your product—and packaging e TRANSPARENT.WRAP MACHINE CORP. : 


awe : material . . we'll give you specific 
in similar fashion, except that here data on how you can meet your 


the claw meat is removed and inserted ee ° ee 

into the lobster’s body underneath the 

specially prepared stuffing. ty 
Both products are packaged after the . es a e we Rs Title 

freezing process. The lobsters are ' Write for 

placed on green waxed paper in a card- free 8-pg kiddies 

board container and overwrapped with brochure Sci tate 4 

heat-sealed Pliofilm. PTI ITI tiiiiii iy 





Now, as all during the past war, more 
Transwraps are beating delivery dates 
cnd cutting costs—than any other auto- 
matic packaging machine. More—be- 
cause experienced packagers know that 
Transwraps are dependable for continu- 
ous, cost-cutting production. 


e 

@ > Please send your 8-page brochure 

@/") Have one of your sales engineers contact me—rush! 
@F) Furnish delivery and installation data, with terms 
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For preparation of 
food products to high 
standards of quality, 
Patterson Agitators 
and Mixers add the 
profit-making factors 
of superior perform- 
ance and unvarying 
dependability. Send 
today for Agitator- 
Mixer Catalog 








Ice Cream a la TV 


Popularity of TV characters, espe 
cially with children, is constantly be- 
ing evidenced in various food promo- 
tion tie-ins. Most recent debut is 
that ot Howdy Doody ice cream, 
coupling the magic of the famous NBC 
“Howdy Doody” characters. 

Over 100 Crosley trucks, now in 
the metropolitan New York areas, have 
been especially designed and equip- 
ped to handle all of the 22 Howdy 
Doody items, including stick confee 
tions, 4-0z. sundae cups and pints. Na 
tional distribution is expected shortly. 


The small trucks were chosen not 
only for their low operating cost but 
also because their small size enable 
a toy-land appeal to children. The 
characteristic horn used by the Clara- 
bel character notifies the youngsters 
that the Howdy Doody ice cream man 
is around. 

This project is under Ice Cream En- 
terprises, Ine, New York City. De- 
signs for truek and packages are by 
Kagran Corp., New York City, the 
Howdy Doody agency. Among sup 
pliers for the cartons are Bloomer 
Bros. Co., Newark, N. J., American 
Paper Goods Co., Kensington, Conn. 


Cookies In 100% Heat-Sealed Bag 


A heat-sealed duplex bag is being 


used by Southwest Cracker Co., 
Wichita, Kan., for its line of cookies. 

These bags were decided upon after 
many tests by the package designer, 
Packaging Prod., Ine., Kansas City, 
Mo. Protection of the product and 
its shelf-keeping qualities, as well as 
attractive and appealing appearance, 
were sought. 


The final package consists of a bag 


FOOD 


which has an inner lining of Rhine- 
lander Kleerview thermoplastic-coated 
glassine and an outer lining of Celanese 
Corp. of America’s Lumarith acetate 
film. This combination gives a mois- 
ture-proot bag which is readily heat- 
sealable. It is 100% heat-sealed, no 
adhesive agent being used. Also, it 
retains its original surface smoothness 
regardless of atmospherie changes that 
may oceur. 
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HIS NEW ADDITION to the Sylphon line is 
highly recommended for all industrial 
processes requiring accurate, dependable 
temperature control. Particularly suited for 
storage water heaters ... metal plating 
tanks ... bottle washers ... treaters... 
slashers ... etc. 
Like all Sylphon regulators, No. 999 is 
self-powered. It re- 
quires no compressed 


SYLPHON 
No.999 


temperature 


regulator 


air or other auxiliary power source. It’s 
ideal as standard equipment. Thoroughly 
dependable. Simple and compact. Sturdily 
built for long service life. 


Also available with fin type bulb for con- 
trolling temperature of air or gases. Other 
models: 999-A has over temperature protec- 
tion; 999-T equipped with dial indicating 
thermometer. Write for complete details. 
Ask for Catalog LG-A. 


FULTON SYLPHOR 


FIRST WITH BELLOWS 


ROBERTSHAW-FULTON CONTROLS CO.. KNOXVILLE 4. TENN. 


Canadian Representatives, Darling Brothers, Montrea 
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“Take Home” Candies 


For the purpose of attracting more 
candy consumers through added eye- 
appeal this “take home”-type package 
is now offered, consisting of five 
different confections, each unit-boxed. 
Maker is Paul F. Beich Co., Bloom- 
ington, Ill. 

The assortment consists of mint 
patties, chocolate creams, caramels, 
nougats, and milk chocolate peanut 
clusters. Each type of candy is done 
up in a uniform and colorful box with 
double windows. These packages were 
designed by the company’s advertis- 
ing agency, The Biddle Co., Blooming 
ton, Ill. Cartons are supplied by In- 
terstate Folding Box Co., Middletown, 
Ohio. 


MODERN heat transfer medium 


Process men in many industries have proved by long 
use the economies offered by Dowtherm" —the 
controlled heat transfer medium. 


Operating at low pressures and with precise uniform- 
ity over a wide range of high temperatures, Dow- 
therm effects vital savings in time and materials. 
Uniform temperatures put an end to spoiled batches, 
costly shutdowns and replacements. Dowtherm not 
only increases quality and production, but also 
assures efficiency with a minimum of maintenance 
and operating costs. 


Where your operations require accurate, low pres- 
sure heating in the 300°-750°F. range, use Dow- 
therm. Write to Dow for complete information. 


THE DOW CHEMICAL COMPANY 
MIDLAND, MICHIGAN 


Canned Lime Products 


Two new lime products have re- 

ais eieii llaidaten nnaiaaie cently been introduced by Florida 

DEPT. D0-12 rropieal Fruit Growers Assn., Inc., 

MIDLAND, MICH Goulds, Fla. Both items are made 

from fresh, tree-ripened limes. 

- One is a fresh lime juice concen- 

ame ; " ° 
CHEMICALS trate put up in 6-0Z. cans. Reconsti- 

INDISPENSABLE TO INDUSTRY tuted, it makes 114 qt. of limeade. 

awe P ah ecambehid aes rs de Nothing has been added to the lime 

except pure cane sugar. 
City a> 
his concentrate may also be used to 


Tell me more about DOWTHERM.” 


Company 
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flavor fruit juices, frozen sherbets, 
ices and ice cream, mixed drinks, 
punches, pies, pastries, and other 
products. 

The other product is a 46-0z. can 
of limeade, consisting of lime juice, 
sugar and water, ready for use. 

Research work in the development 
of these two items was done by Food 
Technology Research Laboratories, U. 
of Miami, Coral Gables, Fla. 


Package & Product Shorts 


Foil-Wrapped Margarine 

With the introduction of its new oleomar- 
garine package, Wilson & Co., Chicago, is 
making use of aluminum foil. New pack con- 
tains four yellow quarter-prints, each wrapped 
in flavor-protecting aluminum foil. Carton it 
self is in bright orange, yellow and blue, with 
brand name and product prominently dis 
played. It has a die-cut “window” oval on 
side that exposes two of prints inside package. 


Luminescent Packaging Tape 

Developed principally for use in blackout 
areas, a luminescent packaging tape is offered 
by Century Coating Co., Long Island, N. Y., 
for use in sealing and marking boxes and 
containers of all sizes and shapes It can 
easily be seen in the dark from a distance of 
several feet Fabric tape is coated with 
Jastisol made from Geon paste resin, a product 
of B. F. Goodrich Chemical Co., Cleveland. 
his is stated to insure toughness, to provide 
resistance to abrasion and chemicals, and to 
give flexibility in hot and cold weather. It 
also moisture-proofs the luminescent pigment. 


Self-Service Ice Cream Package 

A new package idea for a self-service unit of 
brick ice cream has been made available 
through E. I. du Pont de Nemours & Co. Inc., 
Wilmington, Del. It is a direct wrap with 
flavor identity on a continuous band of cello- 
phane that also serves as an opening tape. The 
die-cut carton with hinged lid is shaped for 
placing in the domestic refrigerator ice tray. 
In addition to brand and general information 
on the carton, there are suggestions for serv- 
ing and special dessert recipes on the bottom. 


Hermetically Sealed Flexible Pack 

Advertised as “‘a flexible container that gives 
vacuum pack protection,” a new hermetically 
sealed bag is being offered by American Bag 
& Paper Corp., of Philadelphia, Pa. Called 
“Kard-O-Pak,” it is a self-opening flat-bottom 
bag that will stand firm and upright for auto- 
matic filling. Construction is of sturdy paper, 
heat-welded, with hermetically tight plastic 
enclosure. This type of fabrication and seal 
ing reportedly protects and holds the flavor, 
iroma and moisture content of such products 
is coffee, dehydrated foods, dried milk, dried 
eggs, powders, and frozen foods 


Spices In Capsule Form 

Pepper and other liquid spices are now 
available for commercial use in the form of 
capsules. Made by “Pilotlab,” Evans City, 
Pa., these items are being marketed under the 
tradename of “Capsolettc 


Oyster Stew Joins Frozen Food Items 

Production of a new oyster stew pack, put 
up in 1 pint paper cartons for frozen food 
marketing, has been announced by Union 
Fishermen's Co-operati Packing Co. and 
Larson Dairy Co., Astoria, Orc 





End 


FOOD ENGINEERING JUNE, 


OFFERS ALL THESE ADVANTAGES 


A good strainer protects your equipment and pipelines. 
Yarway gives youa better strainer to “police your pipelines”. 
FIRST—The Screen is a high-grade woven monel wire 
basket that catches solids, lets condensate, oil or other 
fluids flow freely. Perforated screens if desired. 
SECOND-—Screen cap is made with straight thread, machined 
face and spark plug gasket, insuring tight joint. Screen 
comes out with cap for easy cleaning... automatically 
aligns when replaced. 

THIRD—Iron and steel bodies are cadmium-plated for 
protection against corrosion and for better appearance. 
FOURTH—Available in six sizes, from 1” to 2” for 
pressures to 600 Ibs. 


FIFTH—Reasonably priced. 


SIXTH—Stocked and sold by 150 Mill Supply Houses. 
Hundreds of thousands already in use. See your local 
dealer or write for Bulletin S-201. 


YARNALL-WARING COMPANY 
127 MERMAID AVENUE — PHILADELPHIA 18, PA, 


YAR WAY STRAINERS 


Police the Pipelines 


Fat 





Now — whether you process meat, food, soft drinks, or 
baked goods — you can get practical answers to your 
cleaning problems in these Oakite guides to sanita- 
tion. Packed with photographs, diagrams, step-by-step 
details, they tell 


| Bottlers how to get film-free bottle washing, 
trouble-free machine operation. Sanitary con- 
veyor chain lubrication. Faster,more thorough 
bacteria and mold control. Quick removal of 
scale from water-circulating equipment. 


Food Processors how to steam-clean packag- 
ing machines, trimming tables, tubs, vats, 
tanks, conveyors, elevators. Remove grease, 
stains, tarnish from metal equipment. Chem- 
ically sterilize. Remove rust and scale from 
heat-exchangers. 


Bakers how to clean bread pans, cake and pie 
tins without spangling or discoloration. Clean 
aluminum angel food pans without damage. 
Steam-clean bread and cake racks in half the 
time. Control mold growth. Remove rust, 
scale, slime, algae from humidifying equip- 
ment. 


Meat Packers how to clean beef kill floors, 
wooden curing vats, beef chilling vats, cook- 
ing kettles. Clean smoke house walls and 
ducts in half the time, without scraping. Scald 
hogs without damage to hides, without foul- 
ing tanks. Remove scale from water circulat- 
ing units. Batch-clean 500 trolleys in 1 hour. 


FR E E booklets tell 2// about floor cleaning, deodor- 
izing, paint stripping, fleet maintenance—other Oakite 
short-cuts to low-cost, plant-wide sanitation. Write 
Oakite Products, Inc., 14C Thames St., New York 6,N.Y. 
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Concrete-Vat Benefits 
—Continued from page 141 





through the inner tube and Freon 
refrigerant through the outer one. 

Here’s how a new wine is chilled: A 
centrifugal pump is rolled between the 
vat and the refrigerating unit, then a 
rubber hose is attached between the 
pump and a valve located 6 in. above 
the bottom of the tank. A second hose 
is connected to the discharge end of 
the pump and the refrigerator intake. 
Still another hose is then attached to 
hook up the refrigerator outlet with 
the metal pipe delivering the chilled 
wine into the top and rear of the vat. 

There is a by-pass around the pump, 
and by regulating valve openings, flow 
of wine through the refrigerator can be 
varied. Purpose is to reduce the initial 
floy for optimum eciilling of the wine 
ani! then increase it to prevent clogging 
of the refrigerator tubes by cream of 
tartar, ice, and other solid matter. 
Thermometers at the inlet and outlet 
ends of the refrigerator enable the 
operator to check the temperature of 
incoming and outgoing wine. 


Precautionary Measures 

To keep chilled wines at 18 deg. 
F., special precautionary measures are 
taken: (1) Cork insulation is employed 
in the vats, and (2) temperature 
recorders are used. Former practice 
with wooden casks did not include such 
insulation or recorders. 

Installation of a valve 6 in. above 
the bottom of each vat permits rack- 
ing (drawing off) of the wine without 
disturbing the sediment and thus clog- 
ging at the outset the finishing or 
“polishing” plate-and-frame, asbestos 
pad filter. A second valve at the very 


abe. rh Hh 


PUMP circulates wine from vat to 
heat-exchanger (left) and back to 
same vat 
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bottom of each tank is used to drain 
cream of tartar and other sediment 
every time a vat is cleaned and hosed 
down. 


End (Resume reading on p. 142) 


General Mills’ Progress 
—Continued from page 109 





holders throughout the country. These 
get-togethers were started in 1939, were 
discontinued during the war, then 
resumed in the autumn of 1946. 

A series of such meetings were held 
across the country last fall, and about 
25 percent of our stockholders at- 
tended. The chairman greets each one 
personally at the door as they arrive, 
and the entire meeting is conducted in 
a friendly, informal manner. We tell 
about the company’s operations, answer 
questions, and try to emphasize the 
stockholders’ responsibilities. 

As soon as the name of a new stock- 
holder appears on the records, the 
president sends him a special letter 
welcoming him into the General Mills 
family. The letter includes an offer 
of a gift box assortment of our 
products. A letter of thanks from the 
president goes to each stockholder who 
sends in his proxy for the annual 
meeting. 

Our stockholders’ publication, Hori- 
zons, reports matters of interest to our 
stockholders. Through its pages we 
make a full report of the annual stock- 
holders’ meeting, including the minu- 
tes, pictures taken at the meeting, and 
other graphic material. Horizons is 
issued three times a year. 

An industrial enterprise should be a 
“good corporate citizen.” It should 
produce good products at reasonable 
prices; it should pay its employees 
fairly and reward its owners with rea- 
sonable returns on their investment; 
it should plan for reasonable progress 
through expansion, new products, new 
plants, and betterment of old facilities 
and products; it should be a part of 
each community in whicb it eperates 
plants and offices; it should keep its 
employees informed about company 
affairs and encourage them to take part 
in civie projects; it should strive to 
be considered a good place to work; it 
should tell its stockholders about its 
activities and the publie about its poli- 
cies, products, and plants. I believe 
that any company which does these 
things provides the best possible testi- 
mony for a free economy. 

Vision is the guiding light. Imagi 
nation and research define the objec- 
tives, and teamwork pulls us toward 
the goal. 

End (Resume reading on p. 109) 
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FOR TEMPERATURE INDICATION 


Auto-Lite Ther ters are designed to give you the broad- 
est selection for your needs: Priced low and precision-made 
for accuracy, these instruments point the way to uniformity 
in processing and help to prevent waste. Write for catalog 
showing the many styles and types of Auto-Lite Thermom- 
eters that are available. 





TYPICAL APPLICATIONS: PROCESSING & CHILL ROOMS, 
FREEZER, STORAGE & CURING ROOMS 


Illustrated, at top: Model G Indicating Thermometer, flush 
mounting type with capillary tubing for remote reading. 
Priced from $18. At bottom: Model V Thermometer (vapor 
pressure type). Rigid stem for direct mounting. Priced from 
$10.25. 


THE ELECTRIC AUTO-LITE COMPANY 
INSTRUMENT AND GAUGE DIVISION, DEPT. F-2 
TOLEDO 1, OHIO 
NEW YORK + CHICAGO + SARNIA, ONTARIO 


INDICATING & RECORDING THERMOMETERS 





FORGET YOUR 





STEAM PROBLEMS 


The KANE Boller 
is built to A.S.M.E, 
specifications, in 
sizes to 30 H.P. 


The M-K-O Automatic 
Boiler Feed returns 
condensate and = sup- 
plies small quantities 
of hot water as needed 
to the KANE Boiler. 


._ with 


the KANE BOILER PACKAGE 


Each KANE BOILER PACKAGE is carefully con- 
sidered by us as an “individual” job,—from the 
customer’s requirements to the finished unit. And 
each BOILER PACKAGE is a compact, self-con- 
tained steam source that includes: the correctly 
sized KANE Automatic Gas-Fired Boiler complete 
with gas burner and controls to maintain required 
steam pressure; and an M-K-O Automatic Boiler 
Feed system designed to return condensate and 
supply make-up water as required 
for highest operating efficiency. 


Engineered Steam at its best with 
four decades of experience at 
your disposal—so, send your 
steam problem to us for study and 
recommendation. 


ENGINEERED STEAM AT ITS BEST 


MEARS-KANE-OFELDT. 





P.O. BOX 223 BRIDGEPORT, PA. 
FOUR DECADES OF AUTOMATIC GAS-FIRED BOILER MANUFACTURING EXPERIENCE 


es 
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Wl can make Vbese good feeds beller? 


The foods shown here, like many others, are subject to 
oxidation during processing. Ascorbic acid will make them 
better by protecting them from the loss of natural color and 
favor which occurs from oxidation. Small quantities of 
added ascorbic acid will greatly retard this action. 

And this valuable vitamin may be added to certain proc- 
essed foods, such as fruit and vegetable juices, to increase 
their vitamin value and to allow a label claim for increased 


nutritional value. The cost is nominal, the processing simple. 

When you use Roche ascorbic acid to keep Nature's color 
and flavor in the foods you process . . . when you increase 
the nutritive value of your processed foods . 
tomers like them better and buy more. 

We have helped many food processors to make their good 
foods better and we're ready to help you. Why not investi- 
gate the use of Roche ascorbic acid (vitamin C) today? 


retail cus- 


QUICK FACTS ABOUT ASCORBIC ACID (vitamin C) 


as an anti-oxidant. Roche ascorbic acid protects natural color and 


flavor at low cost 


n frozen apples, apple sauce, apricots, sweet cherries, fruit cocktail 
vectarines, peaches, pears, pineapple, fresh prunes (Italian plums), and 
frozen purees of peaches, bananas, apricots, nectarines and pears in 
fresh fruit salads in fluid, frozen and dried whole milk in frozen 
fillets of salmon, mackerel, rockfish, white fish, lake trout and in frozen 
swordfish steaks n ice cream n packaged beer n citrus oil 
emulsions 


to standardize ascorbic acid content or increase nutrition value. 
Nutritionists believe that the public interest is best served when the 


+ HOFFMANN-LA ROCHE INC. - N 


ascorbic acid content of the following juices is standardized. A label 
claim for 100° of the minimum daily adult requirement may be made 
when the juice contains 30 mg. of ascorbic acid. Roche ascorbic acid 
pure crystals, U. S. P. quality, is available in three types: Granular 
Fine Granular, and Powder for use in raising or standardizing the 
ascorbic content of these processed foods 


apple juice grape juice pineapple juice 
(when Federal Standards of Identity permit) frozen, concentrated 
tomato juice vegetable juice blends — cranberry juice — peach and 
apricot nectar canned and frozen-concentrated orange juice cannec 
grapefruit juice canned tangerine juice } 
concentrated orange-grapefruit blend 


canned tomato juice 


canned and frozen 


Keeping ful wih nei 
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ADVANCES IN TECHNOLOGY 
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Simplified Aerating Process 
For Foam-Type Confections 


An improved method for manutac- 
turing foamy, aerated confectionery 
products such as marshmallow and 
nougat has been patented. The proc- 
ess consists of 3 steps: (1) Mixing 
of air and liquid by jetting; (2) fur- 
ther mixing by mechanical impinge- 
ment at high velocity against a fixed 
target from which it is deflected with 
considerable turbulence, and (3) a 
straining and diffusing action through 
a porous medium. 

In operation, the heated liquid con- 
fectionery stock, forced through jet 
nozzle (N) (see drawing above) at 
high velocity, is mixed with air under 
pressure in mixing tube (M), then dis- 
charges against target-type atomizer 
(T) in chamber (A). The mixture of 
air and liquid then moves to chamber 
(B) where it undergoes a second stage 
of mixing similar to that in (A). 
Leaving (1B) the mixture passes into 
chamber (C) and is forced through 
apertures in the discharge tube into 
interior of diffusion member (D). This 
member comprises a pair of end closure 
dises fixedly mounted with relation to 
the discharge tube, and a rigid ceramie 
sleeve characterized by multitudinous 
fine passages through which the air- 
liquid mix passes. Having completed 
the desired aeration, the mix dis- 
charges through tail pipe at right. 

Digest from U. S. Patent 2,536,340 issued 
Jan. 2, 1951 on an application dated July 1, 


1947, to J. J. Alikonis, Bloomington, Tll., as 
signed to Paul F. Beich Co 


Adding Modified Soy Protein 
Improves Marshmallow 


Addition of a soy protein or glycinin 
to the customary marshmallow mix of 
syrup and gelatin, imparts beneficial 
properties to the final product. As set 
forth in patent specifications, the im- 
proved marshmallow is more tender at 
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manufacture and after long 
storage; is free from objectionable 
exudation of liquid droplets on the 
surface; has greater volume and shows 
less shrinkage; and remains edible for 
than the standard 


time of 


a much longer time 
product. 

Modification of soy protein is ear- 
ried out in a number of steps in which 
glycinin is isolated and subjected to 
controlled modification by enzymatie 
action. Process is carried to the extent 
of rendering at least 50 percent of the 
modified glycinin soluble in water at 
pH of 5.0, with 40 percent of the 
nitrogen thereof in the form of water- 
soluble protein nitrogen. Best results 
in production of marshmallow are ob 
tained when the modified protein con- 
stitutes between 20 and 30 percent of 
the whipping mixture. 


Bigest from U. S. Patent 2,520,581, issued 


Avg. 29, 1951, on an application dated Oct. 8, 
1945, to J. R. Turner, Ft. Wayne, and Louis 
Sair, Decatur, assigned to Soya Derivatives, 
Inc., Ft. Wayne, Ind. 


FRUITS AND VEGETABLES 


Effect of Flash Sterilization 
On Color of Tomato Juice 


When values F,.=0.7 are used, no 
detrimental effects upon the color of 
canned tomato juice are produced by 
flash sterilization at 250-270 F. This 
conclusion reached following a 
number of pilot plant experiments in 
which each operation closely dupli- 
cated that carried out in the average 
cannery. The tubular sterilizer was a 
high velocity, 1% in. dia. tube design. 
Sterilizing values were as near F,=0.7 
as possible. Cooling was effected in 
an annular space unit mounted adja- 
cent to the sterilizer. 

For each experiment, raw stock was 
divided into 5 lots: Lot 1 was canned 
at 165 F., processed in boiling water 
for 35 min., and water cooled to 100 F.; 
Lot 2 was heated to 205 F., filled at 
200, processed in boiling water 10 min., 
cooled to 100 F.; Lot 3 was sterilized at 
250 F. for 42 canned at 200, 
inverted for 3 min., and cooled to 100 
F.; Lot 4 was sterilized at 260 for 11.2 
and Lot 5 at 270 for 2.7 see. 
Lots 4 and 5 were canned and further 
treated similarly to Lot 4. 

All variables were examined for 
color 24 hr. after packing, at 1 and 2 
weeks, 1, 2 and 3 months. In addi- 
tion, raw samples were taken from the 
blending tank and used for initial color 
standards. 

In general, juice originally expected 
to be borderline faney was graded 


was 


sec., 


sec., 


ys) 


within the fancy range throughout the 
entire examination, irrespective of the 
processing treatment. And standard 
juice exhibited a marked improvement 
in color on storage. Fancy grade juice 
was graded high in the fancy range 
initially and remained so. 

Digest from “Effect of Sterilization Tempera 
tures on Color of Tomato Juice,” by T. E. 
Blumer, F. W. Parrin and G. T. Peterson. A 
paper presented at the Canning Problems Con 


ference, National Canners Assn., Convention, 


Chicago, Feb. 19, 1951. 


Set of Pectin Jellies 


Jellies made with pectin are known 
to require a measurable time to set 
after pouring into glasses and cool- 
ing begins. It ean be shown experi- 
mentally that the temperature at which 
a pectin jelly sets is a physical prop- 
erty of the jelly, while the time of set 
depends on temperature conditions. 
Setting temperatures from 34-99.5 C. 
ean be obtained, depending on the pH 
of the jelly and the rate of cooling. 
A jelly of pH 3.30, containing 0.20 
percent pectin, and 70 percent solids, 
set at 66 C. in 28 min. When the cool- 
ing rate was reduced from 1.39 deg. 
per min. to 0.35 temperature of set 
was 77 C., and 80 min. elapsed before 
the set began. Increasing pH lowers 
the temperature of set, a fact some 
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times used by jelly manufacturers to 
delay setting of jellies during packing 
of them. The setting temperature is 
not related to jelly strength of the 
pectin. Soluble solids content, peetin 
concentration, and buffer action have 
subsidiary effects on setting tempera- 
tures compared to the pH. 

Digest from “The Setting Temperature of 
Pectin Jellies” by C. L. Hinton, Journal of the 


Science of Food and Agriculture, Vol. 1, No. 10, 
300-307, 1950. 


Canned Orange Juice Flavor 
Not Protected by Deaeration 

Reduction of the initial oxygen con- 
tent of canned orange juice to a very 
low level will not eliminate flavor de- 
terioration in storage, nor prevent loss 
of ascorbic acid. It will, however, re- 
duce the rate of can corrosion and 
delay development of hydrogen swells. 

Three series of test packs of orange 
juice were prepared; One without 
deaeration; one vacuum-spray deaer- 
ated, and one deaerated by hydrogen 
displacement. Oxygen content of the 
canned juices were; 0.5; 0.05, and 
0.0005 percent, respectively. 

After one month at 86 F. there was 
no detectable difference in flavor be- 
tween the 3 treatments—all showed 
marked deterioration. At 68 F., after 
3, 6, and 12 months differences were 
slight. Inert gas deaeration did not 
eliminate off-flavor development. Loss 
of ascorbie acid in packs receiving the 
first and second treatments and stored 
at 86 F. were practically identical. 

Digest from “The Effect of Oxygen on Flavor 
Deterioration and Loss of Ascorbic Acid in 
Canned Orange Juice,” by J. F. Kefford, H. A. 


McKenzie and P. C. O. Thompson, Food Pres- 
ervation Quarterly, 44-47, Sept., 1950. 


ENGINEERING 


New Blanching Device 


Designed for application to food 
processing apparatus, for example a 
freezing chamber, a patented blanching 
device provides evacuation of air from 
blanching chamber prior to beginning 
of blanching period, and cireulation 
of blanching medium for intimate 
contact with particles of food under 
treatment. Various steps of the opera- 
tion are automatically controlled by a 
time cycle controller of the rotary 
drum type, which actuates group of 
relay valves. 

As applied to freezing of food, 
apparatus comprises a vertical casing 
transversely divided into blanching 
chamber above and freezing chamber 
below. Transverse wall has opening 
through which blanched food may be 
discharged into freezing chamber. 





(Turn to page 177) 
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GREATER PAYLOADS.. . 
LOWER MAINTENANCE COST with 


TRAILMOBILE - 


“Even After Years of Service, My Trailmobile Units 
Maintain Their New, Modern, Streamlined Appearance” 


..And, Mr. Wentz further reports, “The aluminum 
body makes painting unnecessary, which also 
helps to increase my profits...” All over 
America, haulers are enthusiastic in their praise 

‘2 of bigger, more profitable Trailmobile pay- 

/, ®& loads... substantially lowered maintenance 

= costs. Trailmobile eliminates lost revenue due 
to maintenance tie-ups by providing complete 
nationwide service maintained by fully trained 
personnel atall key traffic points. Small wonder 
the trend is now, more than ever, to Trailmobile! 


THE TREND IS 


TRAILMOBILE 


CINCINNATI 9, OHIO ¢ BERKELEY 2, CALIFORNIA 





4 Keys to self-service 


At that final, irrevocable moment... when your package faces the 


shopper with no one to speak for it... when the next split second 


means you win or lose... your chances will be a lot better if you 


have recognized these 4 packaging factors! 


For every package of food, there’s a critical mo- 
ment when one consumer decides its fate... when 
the court of last appeal speaks and the verdict is in. 
That moment comes when the shopper’s search- 
ing eye roams the shelves, and her hand reaches 
out, hesitates a moment, and then strikes! 


THE POWER TO 


kindle an idea 


One of the healthiest qualities a food package can 
have is the ability to spark a constructive line of 
thought in the shopper’s mind. 


A complete menu for a meal can be born in a flash, 
when a package on the market shelf has the power 
to start the shopper’s mind working. 

If a package has the ability to stimulate appetite—if 
it helps the shopper to see the completed dish on the 
dining table—then it is in the idea-kindling class. 
But for the most part, a package can’t do this 
UNLESS ITS CONTENTS ARE VISIBLE! It 
takes the sight of the food itself to start the shopper’s 
mind clicking. 

The packer who uses Glass+Vapor-Vacuum knows 
this bit of wisdom —and benefits by it. 


At this crucial moment, many forces are at work. 
But among them all, none is more decisive than 
four clearly definable aspects of packaging strategy. 


Here, then, are four check points on packaging 
strategy —to be applied to any food package which 
must face the test of self-service selling conditions: 


THE POWER TO 


. attract and compel 


Just attractiveness, alone, isn’t enough for the pack- 
age which must survive in self-service competition. 
Here, a package must do more than just catch the 
eye. It needs to attract and COMPEL, too. It 
must catch the shopper’s eye—and HOLD IT, too! 


A pretty picture or a nice design can take care of the 
initial eye-catching, perhaps. But it’s not so good 
for the next step. 

That’s why it’s so necessary to have the contents of 
the package visible. After all, it’s the contents that the 
shopper is interested in. 

Consider this particular key to self-service selling — 
and you have another reason why such a huge foot- 
age of self-service shelves is occupied by glass pack- 
ages with Vapor-Vacuum Seals. 





THE POWER TO 


explain itsel 


Were you ever in the kitchen when a newly opened 
package turned out to contain the wrong size or 
style or form of the product? 


This type of tragedy happens—all too often! Espe- 
cially when shopping is done without the aid of 
clerks. But—it NEVER happens when food is glass 
packed. Then the shopper KNOWS, at a glance, 
exactly what she is buying. 


In self-service selling, it’s the responsibility of the 
package to speak very clearly. For a happy sales 
result, the package must explain itself. There’s no one 
else around to do the job! 


It’s this power-to-explain which constitutes one of 
the chief reasons for the success of Vapor-Vacuum 
Sealed glass in self-service circles. 


“eae 


inspire fart 


Without faith (and a lot of it) there couldn’t be any 
self-service selling! 


The heart of the whole proposition is the con- 
sumer’s belief that the package she selects from the 
shelf will deliver what it promises. 


But surely it is futile for any packer to believe that 
all food packages inspire faith in equal measure. 
There’s still a very wide range of consumer response 
on this point. 


It’s on this point that Vapor-Vacuum Sealed glass 
scores so heavily. The American consumer has learned 
that there is no safer, surer package than this one! 
Literally billions of packages, each year, drive this 
lesson home over and over in every food store in 
the land. 


Beyond question, no other type of package can do 
more to inspire faith than Vapor-Vacuum Sealed 
glass. 


‘VAPOR-VACUUM ” Seal end EEeal 


propuct oF WHITE CAP CO., cHicaco 





“Stretches cloth life 
with just a handful of 


CELITE” 


“THE FOREMAN of this apple 
pressing plant in my territory is 
well satisfied with the benefits 
obtained since they began to 
sprinkle a handful of a Celite* 
Pressing Aid on the cloths be- 
fore pressing. 


“Now when the cloths are opened up, the 
cake snaps out cleanly—they no longer have to 
beat them with sticks to remove the pomace. 
W ashing is required less frequently, with the net 
result that cloth life has been greatly increased.” 
Longer cloth life is one of several money-saving 
reasons why more and more fruit processors are 
using Celite Pressing Aids. Faster production, 
clearer juice and higher yields are other important 
benefits that are obtained when these diatomite 
powders are added in small amounts to the pulp 
before pressing. 


HOW CELITE PRESSING AIDS WORK 


The tiny Celite particles, open and porous in struc- 
ture, interpose themselves between the particles of 
solid pulp matter. This opens up countless minute 
channels through which the juice can escape, freely 
and at lower pressure. More juice is thus extracted in 
less time. The drier cake is more easily removed and 
the cloths can often be re-used without washing. 


Celite Pressing Aids are used with practically all 
types of fruit products. No special equipment is 
needed and the benefits they assure will usually more 
than pay for the small amounts of powder required. 


CELITE 
‘es 


IF YOU FILTER = z 
Celite Filter Aids can bring you 
corresponding benefits in faster JM | 


production, sparklingly clear 
juices, longer filtration cycles. 
They are available in 9 grades 
of particle fineness, each de- 
signed for a special filtering re- 
quirement. A Celite Engineer 
will be glad to give you all the 
facts. *Rey 


i 


U.S. Pat. of 


For further information, write Johns-Manville, Box 290, New York 16, N. Y. 


Johns-Manville CELITE 





PRESSING AIDS 





Mechanical closures are provided for 


this opening and for top of casing a 
through which food is introduced into 
blanching chamber. After a batch of Gash in on overhead - 
food is introduced and cover closed, 
air is withdrawn from chamber. Steam 
is then injected and circulated through 
blanching chamber for desired period, 
after which it is eut off. Blanched 
food is then dropped into freezing 
chamber for further processing. 
Digest from U. S, Patent 2,517,236, issued 
Aug. 1, 1950, on an application dated July 8, 
1947, to J. F. Plummer, Jr., assigned to Inger- 
soll-Rand Co., New York City 


Double Defecation Process 
Improves Sugar Yield 


Improvement in the defecation of 
sugar solutions is claimed for a 
patented process that performs the 
operation in two steps. In the first 
the sugar solution is treated with a 
calcined mixture, principal ingredient 
of which is a magnesium compound. 
Enough of the finely ground mixture 
should be used to raise pH of solution 
to from 9 to 10. Temperature is 
gradually raised to between 70-90 C. 
Bulky precipitate is allowed to settle, 
and liquor is decanted. Mud is filtered 
and filtrate added to liquor obtained 
by decanting. In second defecation, 
phosphoric acid is used to lower pH 
to between 5.0 and 7.3, and solution 
is again heated to 80-90 C. Floceu- 
lent precipitate is formed which is 
filtered, yielding final clear filtrate of 
the process. 

Digest from U. S. Patent 2,515,353, issued 


July 18, 1950, on an application dated April 
11, 1947, to J. J. Naugle, New York C’ty. 
: 


FATS AND OILS 


Stabilizing Flavor 
Of Soybean Oil 


When soybean oil is processed in a 
definite sequence of operations—de- 
gumming, distillation of a small frae- 
tion of the oil, and deodorization—it 
has mere flavor stability and is less 
likely to develop off-flavors than oil 
processed in the conventional manner. 


As revealed in patent specifications, ELECTRIC anp GAS POWERED 
degumming is done in the usual man- } ( i Al RK R TR CKS 
ner by treatment with water or an Tras FO K U 
aqueous solution of a weak acid or UY AND POWERED HAND TRUCKS - INDUSTRIAL TOWING TRACTORS 
various salts, followed by settling or 
centrifuging. In the second step of 
the process, a fraction of the oil is 
vaporized and distilled in a_high- 
vacuum still, after being degassed. 
Hate a fraction, comucining shent INDUSTRIAL TRUCK DIVISION + CLARK EQUIPMENT COMPANY ~ BATTLE CREEK 14, MICHIGAN 
i . 9 08 I ' ng about « Please send me o copy of your new booklet, “Safety Saves.” 
per cent of the original oil, is removed For valuable tips Nome 
at a temperature of 230 C. and pres on making savings Firm Nome__ 
sure of 7-8 microns. In the preferred trough safety, Street 
7 are atl send for a copy of 
type of sll—high-vacuum, s 1ort-pat 1 Clark's newest booklet, City. Zone te 
centrifugal—time of exposure is only "Safety Saves.” AUTHORIZED CLARK INDUSTRIAL TRUCK PARTS AND SERVICE STATIONS IN STRATEGIC LOCATIONS 
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Washroom walls of KRAFTILE Glazed Structural Wall Units at the 
Torrance (Calif.) Works, American Radiator & Standard Sanitary 
Corporation. Prack & Prack, Architects. 


KRAFTILE Industrial Walls 
Have So Many Friends... 


* MANAGEMENT LIKES ‘EM be- 
cause first cost is the last cost...no 
painting, no plaster-patching. They 
keep their good looks for the life of 
the building —at little or no upkeep 
expense. 


* WORKERS LIKE ‘EM because 
they're clean and sanitary, make at- 
tractive working surroundings, and 
provide excellent light reflection. 


* MAINTENANCE MEN 

& JANITORS LOVE ‘EM because 
they are practically mar and scuff- 
proof; dirt, grease (evenlipstick) wipes 
off with the swipe of a cloth...yet they 
can be scrubbed daily with washing 
compounds or disinfectants without 
dulling their original beauty. 


* CUSTOMERS AND VISITORS 
get a prestige-building impression of 
KRAFTILE-walled plants and offices, 
give credit to shrewd management 
for good sense in selecting wall ma- 
terial that makes money by saving 
money ... yet provides eye-catching 
attractiveness in the bargain! 





THIS IS A GLAZED STRUCTURAL 
WALL UNIT — a structural clay tile with 
a fired-on glazed surface on one or both 
sides. Available in clear glaze or in attrac- 
tive colors...a“pre-finished” wall material 
with these important advantages: 

+ ONE-CRAFT INSTALLATION — 
when the mason lays it up, the wall’s fin- 
ished—no lathing, plastering, painting! 
+ LIFETIME ATTRACTIVENESS — 
never needs painting, can’t fade, highly 
resistant to scratching and scarring. Pencil, 
crayon, lipstick, grease marks wipe off eas- 
ily. Unaffected by water, steam, most acids, 
alkalis. 

+*« DESIGNED FOR SIMPLE ERECTION 
—wide range of shapes in modular dimen- 
sions permits fast installation with mini- 
mum of cutting and fitting on the job. 

+*« PERMITS STEEL-SAVING REIN- 
FORCED MASONRY CONSTRUCTION 
— approved installation methods and re- 
inforced masonry will meet earthquake 
code requirements, use less steel than rein- 
forced concrete! 


a tew seconds. Material removed com 
prises all the free fatty acids and 65- 
90 percent of the tocopherols. In the 
final step, oil is deodorized for 3 hr. 
at 185 C., followed by 2 hr. at 125 C., 
under a vacuum of about 10 mm. pres- 
sure while oxygen-free, superheated 
steam is blown through the oil. It is 
then cooled under vacuum to about 60 
C. and packaged. 

Digest from U. S. Patent 2,508,919, issued 
May 23, 1950, on an application dated April 20, 


1946, to J. L. Jakobsen, Minneapolis, Minn., 
assigned to General Mills, Inc. 


DAIRY 


Dry Milk Yields Protein 


Milk proteins containing whey pro 
teins as well as casein can be obtained 
by either batch or continuous counter- 
current extraction of dry skim milk. 
At the same time a concentrated solu- 
tion of milk sugar is produced from 
which lactose may be recovered. A 4- 
stage process has been worked out on a 
laboratory seale using 0.25 percent 
NaCl adjusted to pH 4.1 with HCl 
and extracting the dry milk with 5 
times its weight of the solvent. The 
extraeted sold was 86 percent protein 
(dry skim milk is about 36° percent 
protein), and contained 2 percent ash, 
and 0-3 percent lactose (dry skim milk 
contains about 53 percent laetose). 
Phosphate and sulfate extracting solu- 
tions gave similar results. Costs of this 
process remain to be worked out by 
pilot plant runs. The product obtained, 
whole milk protein, is new and unique. 

Digest from “Milk Proteins and Lactose from 
Mried Skim Milk” by S. R. Hoover and EF. L. 
Kokes, ERRL, Philadelphia 18, Pa., Judustrial 
and Engineering Chemistry, Vol. 42, No. 9, 
10-12. Sept. 1950. 


Adulteration of Whole Milk 
Detected by Simple Tests 


Positive detection of adulteration of 
milk with superheated condensed milk 
is not easy if the adulterant is care- 
fully reconstituted prior to use. How- 
ever, the fat to solids-not-fat, and the 
fat to casein ratios of the cream layer 
are significant criteria. And, since 
such adulteration reduces the fat con- 
tent of the cream layer appreciably, 
even a Babeock fat test is highly signi- 
fieant. 

In a study condueted to investigate 


- KRAFTILE CO., Niles, California 


ae rd 


possible ways of detecting adultera- 
tions of this type, superheated skim 
and whole milks were reconstituted with 
water and added to fluid whole milk 
in amounts ranging from 4.3 to 45 per 
Upon standing 24 hr. at 35-40 
F., cream volume increased up to 200 
percent, and fat content of the cream 
layer decreased proportionally. The 
milks exhibited normal appearance, 


( ) Send my copy of your “Graphic Standards for Glazed Tile” 
wna Tue ( ) Have your representative call 
1 S_ 


a > 
‘ ‘ Name — —— —__—___—— cent. 


Company 


Address 
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flavor, alcohol number, freezing point, 
surface tension and tyrosine values. 
The nitroprusside test for sulfide 
groups, and the Evenson test for bound 
lactose, were negative for milks adul- 
terated 5 to 15 percent. Microscopic 
technics revealed no disinguishing eri- 
either the mixed milks or 
cream layers, and sedimentation gave 
variable results. Several other tests 
were applied, but it was concluded that 
the fat to snf. and fat to casein ratios 
were the two easiest and most reliable 
Determinations of the three 
simple to make using 
method, Mojonnier or 
procedures, and Walker 


teria in 


indicators. 
are relatively 
the Babcock 
Official 


method, respectively. 


Digest from “The Expansion of the Cream 
Volume of Fluid Milk By the Addition of Super 
heated Condensed Milk and Its Detection,” by 

>. Smith and F. J. Doan, (Penn. State Col 
J Milk and Food Technolog) 


Journal of 
Jan.-Feb. 1951. 


FERMENTATION 


Bottling Unpasteurized Beer 


unpasteurized beer a shelf 
30 days requires care in 
sterile or “praec- 
filling. Since no bottle 
washer always deliver _ sterile 
bottles, steain, surfur dioxide, or over- 
chlorinated water is frequently used. 
The last of these methods is, preferred 
since only a minute amount of chlorine 
is left in the freshly rinsed bottle, 
about 0.00042 mg. if 0.7 ml. of water 
remains. Treatment with SO, ean 
leave as much as 70 ppm. SO, in the 
beer, a quantity sufficient to have a 
highly noticeable effect on the taste. 
Katadynized water (silver treated) or 
ultra-violet light, while effective steril- 
usually do not have sufficient 
act between bottle washer and 
machine. 


To give 
life of even 
bottling, 
tically sterile” 
will 


including 


izers, 
time to 
filling 


Karl Fehr- 
1950. 


‘Sterile Filling.” by 
949-52. November 9, 


Digest from 
mann, Bramwelt, 45, 


Yield of Yeast and Its Quality 
Influenced by Many Factors 


In a fermentation vat, the maxi- 
muin yield of yeast is independent of 
the amount used for “stock” or “seed.” 
However, a large amount of seed is 
used to shorten the fermentation time, 
and avoid the unnecessary multiplica 
tion of cells that may injure yeast 
quality. As soon as the limiting vield 
is reached there is no point in 
longing fermentation since logarithmic 
growth has ceased and the increased 
yield will not be worth the expendi- 
ture required. 

The reproduction velocity coefficient 
of a yeast is affected by temperature, 
and increases up to 27-29 C., beyond 


pro 
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JUST TURN IT 


AND GET 


BRINE = 


That’s Just Right 
Without Measuring 
Or Stirring! 


- BY be 

HING ° ont 
BRINE PEELING 
ICKLING 


° FLAVORING ° e WAS : 
* BLANCHING* * GRADIN ras 
° ZEOLITE WATER SOFTEN 


e Why trust to “rule-of-thumb” meas- 
uring? Why go through the laborious 
shoveling, hauling, and hand stirring 
of salt and water? With International's 
Lixate Process for Making Brine you 
are assured accurate salt measurement 
every time. Stops waste through spill- 
ing. Saves time and labor. 


¢ The Lixator automatically produces 
100% saturated, free-flowing, crystal- 
clear brine which may be piped to as 
many points in your plant as you wish 
—any distance away —by gravity or 
pump. YOU SIMPLY TURN A VALVE to 
get self-filtered LIXATE Brine that 
meets the most exacting chemical and 
bacterial standards. 


Savings up to 20% and often more in 
the cost and handling of salt have been 
reported by many Lixate users. Why 
not investigate? 


y ta 
a 


= 








STAINLESS STEEL 
CONSTRUCTION 
FOR “LIFETIME” USE 


Oven HEAD FEED | 
u OR LATOR 





DISSOLUTION Ae, id ee 
| Ne) 

[OISCHARGE} { 

feairapana) 


FILTRATION A ABA NOZZLES | 
ZONE % 











HOW LIXATOR WORKS 


In the dissolution zone— flowing through a bed 
of Sterling Rock Salt which is continuously 
replenished by gravity feed, water dissolves salt 
to form 100% saturated brine. In the filtration 
zone—through use of the self-filtration principle 
originated by International, the saturated brine 
is thoroughly filtered through a bed of undis- 
solved rock salt. The rock sale itself filters the 
brine. Nothing else is needed. 


WHAT THE LIXATOR PROVIDES 


V Chemical and bacterial purity to meet the 
most exacting standards for brine. 

v Unvarying salt content of 2.65 pounds per 
gallon of brine. 
Crystal-clear brine. 


Automatic salt and water feed to Lixator. 


v 
¥ Continuous supply of brine. 
v 
v 


Inexpensive, rapid distribution of brine to 
points of use by pump ond piping. 








An INTERNATIONAL Exclusive 


FUXATE Roos 


FOR MAKING BRINE 


INTERNATIONAL SALT COMPANY, 


1951 


REG. yu. 8. PAT. OF FT 


INC., Scranton, Pa. 
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HOLCOMB SOLVES YOUR INSECT PROBLEMS 
WITH EFFECTIVE INSECT CONTROL 


® You can get rid of insects—and keep them away—with Holcomb 
Insect Control. 

Not just a single insecticide, Holcomb shows you how to have 
effective, year ’round insect control and save money while you're 
doing it. 

Your Holcomb Serviceman will plan a complete control pro- 
gram for you. He’ll make sure you get the right materials— Insekil 
for quick knockdowns and kill; Insecote where you need the longer- 
lasting residual spray; and Hurricane Roach Powder for fast, deadly 
action against roaches and waterbugs. 

Start your own Control Program now. Just call your Holcomb 
Serviceman. He'll show your workmen how and when to apply 
insecticides—and follow up with constant checks to see that your 
program continues to be effective. Research laboratory and factory 

1601 Barth Avenue, Indianapolis 7, Indiana. 
Branches in New York and Los Angeles. 





CALL A CLEANING ENGINEER 


Your nearby Holcomb Serviceman will come into your plant, make 
a complete cleaning survey, give you the best recommendations 
for walls, floors, ceilings, machinery. No obligation, of course., 


f » ‘ s 


RLTOLCOMB 


MANUFACTURING COMPANY 
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which the conditions for protoplasm 
formation are no longer favorable, 
and yield falls off rapidly. In nutri- 
tion of the yeast there is a departure 
from the classie closed system, since 
continuous feeding is almost univer- 
sally used, and the nutritional environ- 
ment is made as nearly constant as 
possible. It is now believed that sugar 
degradation under aerated growth fol- 
lows the same path as in fermentation, 
and that the yeast uses the alcohol thus 
produced as a source of carbon. 
Presence of alcohol reduces the value 
of the reproduction coefficient, how- 
ever, and for this reason sugar con- 
centration must be kept low. Bakers 
yeast will respire normally in 2-10 
percent sugar solutions, but reason- 
able fermenter size and the cost of 
aeration prevent the use of solutions 
as weak as 0.2 percent. The pH of 
the medium and its buffer capacity, as 
well as the oxidation-reduction poten- 
tial, affect the reproduction rate. 
Aeration by agitation rather than by 
injection of air appears to be on the 
increase in yeast factories. 

Limitation on the reproduction of 
yeast due to the amount present is 
reduced by the agitation which im- 
proves contact between cells and nu- 
trients. Accumulation of toxic meta- 
bolic products, increased osmotic 
pressure of the medium, and the pres- 
ence of foreign organisms do finally 
slow down the growth, though the 
reasons for, and extent of, the effects 
are not always known. It is important 
to select a race of yeast of high re- 
productive coefficient, and low limita- 
tion coefficients if maximum yield and 
quality are to be attained. 

Digest from “Yield in Yeast Factories”, by 
Raf. Baetsle and Yvan de Hemptinne. Fermenta- 
tion, No. 6, 151-160, 1950. 


FISH AND MEATS 


Enzyme System Responsible 
For Black Spotted Shrimp 


Black spot development in shrimp 
is due to on oxidative enzyme system, 
and ean be prevented by limiting the 
amount of air in contact with them. 
This can be accomplished by packing 
the shrimp in water and ice and seal- 
ing the container. Or, the shrimp may 
be treated with sodium bisulfite or 
sodium sulfite (substances for which 
the air has a greater affinity than the 
shrimp). 

Studies over a 3-year period estab- 
lished the facts that black spots: (1) 
are not caused by microorganisms; (2) 
do not result from a chemical change 
produced by bacteria, and (3) are 
caused by the action of oxygen upon 
enzymes present in the tissues of the 





shrimp. The latter point was con- 
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Let J&L Steel Drums and Pails 
help Youw Droduets Sell Themselves J 

















Representative samples of JAL’s complete line 
, ; ; of steel np Ig pails showing sao a aaa 
Your quality product and a J&L container are a com- ee ee 
bination that you can be doubly sure will catch the We can provide all types of Closures, 
customer’s eye. Besides affording maximum protection Finishes and Decorations : 
against damage or contamination, J&L Steel Drums and ~ yr Soeted la ae a ae 


Pails offer an opportunity to add measurably to the and 15 gal. capa- Chemical and Chemicals 


ae = 7 : Pers. ‘ = city and 100-Ib. Powdered Oils—1-10 
sales appeal of your product. Our artists are at your ieetnas ppt gal. cap. 
disposal to assist you in cre- 


3 bing Why not write for a free copy of our booklet “It’s 
ating a distinctive, decora- Safer to Ship in Steel.” It will give you important in- 
tive package. formation on J&L Steel Pails and Drums. 


> 
J&L STEEL BARREL J&L Stee! Barrel Company 


Chrysler Building 


CG OMPANY New York 17, N.Y. 


A Subsidiary of Jones t% Laughlin Steel Corporation Please send me a free copy of your booklet, “It's Safer 
= ; to Ship in Steel.” 
CHRYSLER BUILDING 
New York 17, New York Name______________ 
PLANTS ee 


Bayonne, N. J. « Cleveland, Ohio « Philadelphia, Pa. bliss 
New Orleans, La. * Kansas City, Kan. « Atlanta, Ga. 
West Port Arthur, Texas « Toledo, Ohio 
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PLASTEN 


ad. youve WANNER PLATE 


Unsanitary handling can ruin your product and 
your reputation. The cleanliness and “cleanability” of 
PLASTEX is economical protection. PLASTEX is the 
famous food conveyor belt that’s impervious to all 

alkalies, oils, greases and moisture. This fully 
pliable belt can withstand temperatures from —20° 
to 200° F and won't absorb or exude ANY ODORS. 
PLASTEX can be easily and quickly cleaned by any 
method, including steam, and requires no special care. 

Basically, this belt is our regular plus-value Solid 
Woven Corton Belt that has been covered with a 
thick, tough coat of plastic that won't crack or peel 
That's a combination that defies any and all of the 
deteriorating elements found in food handling. Acids, 
alkalies, etc., can’t penetrate that plastic overcoat and 
be absorbed by the belt. That’s why PLASTEX is 
always pure, sweet and clean and will LAST LONGER 
iny ordinary belt. Ask your mill supply jobber 

wr literature and prices 


BUFFALO WEAVING & BELTING COMPANY 


209 CHANDLER STREET 
PHILADELPHIA CHICAGO DETROIT SAN FRANCISCO 


NEW YORK 


BUFFALO 7, NEW YORK 





clusively proven by a series of tests 
commonly used to establish presence 
of an enzyme system, and verified by: 
(1) suspending in water in closed flasks 
(no diseoloration after 125 hr.); (2) 
suspending in water through which air 
was bubbled (90 percent discolored in 
125 hr.), and (3) substituting pure 
oxygen for air in (2) (100 percent 
discoloration in 125 hr.). 

Digest from a paper presented by E. A. 
Fieger, Dept. Agr. Chemistry & Biochemistry, 
Louisiana State U., Baton Rouge, La., at meet- 
ng of Nat. Assn. Ref. Warehouses-RRF., Boston, 
lass., Feb. 4, 1951. 


\ 


Determination of Nitrate 
In Meats and Soils 


A modified brucine method for de- 
termining small quantities of nitrate 
in biological material has been devel- 
oped, and used successfully in analyz- 
ing cured meats and soil. The prior 
method gave inconsistent results, now 
shown to be due to instability of the 
brueine reagent. This disadvantage 
has been overcome by using a 10 per- 
cent solution of brucine in 91 percent 
ethanol, which has been stored at room 
temperatures for 12 months without 
deterioration. Chloride does not inter- 
fere seriously, but nitrite must be re- 
moved by adding urea and_ boiling 
prior to the determination. The dark 
color formed when organie matter is 
charred by sulfuric acid is compensated 
for by appropriate blanks. Inasmuch 
as less color is developed with ethanol 
than with other brueine solvents, effec- 
tive working range of the method is 
increased about 5 times. Proposed 
method is equal in accuracy to the 
gasometric, and is preferable to the 
phenoldisulfonie acid method. 

rom “A Modified Brucine Method for 
of Nitrate,”” by D. MacDou- 


lhouse, Canadian Journal of 
80-286, July, 1950. 


MISCELLANEOUS 


New Dehydrating Process 
For Starchy Foodstuffs 


Improvement in the dehydration of 
starchy foodstuffs, such as potatoes, is 
claimed for a patented process in 
which the vegetable is first cooked, 
then cooled to a temperature of at least 
4 C., and finally dried by the applica 
tion of heat. Cooling or freezing of 
the cooked vegetable induces segrega- 
tion of moisture, a substantial portion 
of which ean be removed before drying 
by heat is attempted. Successive steps 
can be carried out in a single piece of 
apparatus; for example, a stationary, 
horizontal, jacketed drum with suit- 
able connections for steam, hot and 
cold water, and vacuum, and provided 
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OOO oo baa | 


; ee 
See 
_— 


As Low As 


only°61°° 
=. Plus Fed. Excise Tox WITH 


Foster Dull 


DRY ICE TRUCK BUNKER 





FOR ROUTE TRUCKS AND OVER-THE-ROAD HAULERS 


Refrigeration at rock-bottom cost... in truck operation Foster-Built 
Dry IceTruck Bunkers are the answer. Light in weight... positive per- 
formance... economical in operation... use the clean dry refrigerant. 
For wholesale store delivery trucks there’s the new Foster-Built 
Super Cold Shot Bunker which provides that quick shot of cold air 
: vital to keeping loads under sustained refrigeration where there are 

The Super Cold Shot Bunker keeps your frequent door openings. For longer hauls with few door openings 


wholesale store delivery trucks at proper there’s the low cost efficient Foster-Built Standard Bunker. 
temperature regardless of the number of 
door openings. 


ae 


FOOLPROOF IN OPERATION 


Transport Trucks with Foster- The Foster-Built Bunker is constructed so that the Dry Ice 
Built Standard Bunkers have rests directly over a 2-inch bottom air duct. The Dry Ice 
gone as long as 60 hours with- chills the metal top plate of the air duct, and a low- 
ps Saas avail- amperage sirocco-type fan forces the air along the length 
EES SEL Se ER, SO Sees J of the chilled plate, effectively lowering the temperature 
‘ : of the air. The chilled air is then circulated throughout 

Typical bunker installation the truck 

in transport truck he truck. 


GET THE FACTS... MAIL THIS COUPON TODAY... 
or for immediate action call MOnroe 6-6880, Chicago 
ee a wn a a ee eee eee eee eeeen4 
IDEAL FOR ALL TRUCK OPERATORS 
Foster-Built Bunkers, Inc. 


5 757 W. Polk Street, Chi 7, Mlinoi 
The Foster-Built Dry Ice Truck Bunker has " Sr ee sae 
Gentlemen: Please send me fully illustrated, free booklet giving 


proved to be an effective, low-cost means of complete information and ‘‘case historie."’ of Foster-Built Dry- 

refrigeration for both fleet and individual oper- Ice Truck Bunkers. 

ators. Units are easily removed when refrigera- 

tion is not required and in fleet operation may 

be moved from truck to truck. Company 
Address 


City Zone ase chdaasin 


Name acnsenladesiiesannmtoly 


beeeeeeeeeeee-seee 
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with a central rotating shaft fitted 
with paddles to stir the food mass. A 
manufacturers of batch of potatoes is introduced into 
the drum and cooked at a temperature 
; not exceeding 105 C., excess moisture 
seasoning products should... os oe rig 
veing removed from the drum_ by 
vacuum. After the foodstuff is cooked, 
it is cooled or even frozen in the drum 
by setting up a high vacuum and, if 
needed, circulating cold water through 
the jacket. During the cooling process, 
the food mass is stirred by paddles into 
a damp powder, with the accompany- 
ing removal of moisture. Subsequent 
hot drying operation then completes 
the dehydration. It is claimed that 
starchy vegetables dried in this man 
ner can be reconstituted into a prod- 
uct superior to that obtained by ordi- 
nary dehydrating processes. 
Digest from U. S. Patent 2,520,891, issued 
Aug. 29, 1951, on an application dated Jan. 27, 
1948, to Eugene J. Rivoche, Washington, D. C., 


and assigned to Farmers Marketing and Supply 
Co., Ltd., London, Englan 


Water In Refrigerating Systems 


Water may occur in a refrigerating 
system as the result of: Failure to 
dry the system after assembly; failure 
waren Black Pepys, / to remove air during installation; 

me. ne charging the system with wet oil or 
- refrigerant; mechanical failure of 
some part of the system, and faulty or 
careless workmanship. Major troubles 
arising from the presence of water 
are corrosive action and freezing in 
the low side of system, and in 
the case of halide refrigerants, copper 
plating. The latter is caused by chem- 
ical action on metals containing copper 
in the low side of the system. 

In practice two methods are used 
for removing or neutralizing the action 
of any water that may have entered a 
system: (1) Fitting a tubular car- 
tridge drier in the liquid line, filled 
with material that will absorb water 
but have no action on the oil or re- 
frigerant and (2) addition to the 
The newest advance in the art of system of a liquid dehydrant, or a 
liquid antifreeze. Among the absorb- 
flavoring and the science of seasoning. ents used are anhydrous ealeium sul- 
— : ; - : phate, activated alumina, and siliea gel. 

Spisoresins are special extractions of dry spices A fluid dehydrant of merit is Thaw- 
possessing all the flavor qualities and values of zone Which is needed in only small pro- 
portions, say one percent of the weight 
of the refrigerant. It removes water 
and finer flavor than dry spices and are also more and acid, and its reaction products are 


dry spices. Spisoresins produce a more uniform 


economical to use and handle. Spisoresins meet harmless. It prevents corrosion and 
attendant copper plating. Inasmuch 
as all solid drying agents remove Thaw- 
zone to a considerable extent, it is 
inadvisable to use both a eartridge 
drier and Thawzone at the same time. 


:DO, ‘ DODGE & OLCOTT, INC. It is preferable to install a cartridge 


the requirements of the Bureau of Animal Industry. 


first, and after it is removed a charge 
180 Varick Street » New York 14, N. Y. of Thawzone is added. 
ATIANT Me mere CHICAGO-CINCINNATI-DALLAS* LOS ANGELES: PHILADELPHIA-ST. LOUIS: SAN FRANCISCO Digest from “Water in Refrigerating Sys- 


ESSENTIAL OILS « AROMATIC CHEMICALS « PERFUME BASES « VANILLA « FLAVOR BASES tems,” by H. L. Skinner, The Refrigeration 
Journal, Vol. 3, 530-43, April, 1950 End 
ea 
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Quantity and Quality 


—Continued from page 34 





tions stop. This seale has a 2,000-1b. 


capacity and eight beams. Its hopper 
is supplied from ten small-capacity 
bins. 


Panel Masterminds Weighing 

All serew feeders serving scale hop- 
pers are controlled from a master 
weigh-scale panel. This is a one-man rer 
supervisory board equipped with a Self-Rising 
battery of signal lights which show: Flour 
Pc Whether bin is full or empty, Prepared 
2) which feeder is operating, (3) ° 
whether seale is full or empty, (4) Cake Mixes 
which beam of which seale is in opera- Enriched 
tion, (5) whether weight added is over Flour 
or under beam set, and (6) when 
formula is complete and scale hop Ice Cream 
pers ready to discharge. Mixes 

Once the formula has been set up P 
on this master control panel and the Flavorings 
beam weight of each ingredient batch Chemicals 
fixed, automatic weighing is started 
by a pushbutton. The operator then Drugs 
merely stands by and watches a series 
of red and green lights to follow the 
sequence and to check performance. 
Green flashing lights identify specific 


bins and thus tell where material is 00 , oe 
being drawn from. Red lights indi- ¢ , 
cate empty bins. with EN, QLETER 
Weighing is incredibly exact—the 
scale tolerance for over or under é MIXKER 
weight being 1/10 of 1 percent. Oe of) 
All this rapid, meshed activity is 
accomplished by an electronic nervous 


system that is soundly engineered and HOMOGENEOUS MIXING is now obtainable for food products in faster 
postive in: setion, In sequent, for time . .. at less cost. . . with the “ENTOLETER" Mixer. The “ENTOLETER” 


example, unbalanced loadings or out- 
of-kilter formulas are impossible—for Mixer is a new-type centrifugal machine designed to provide thorough 
the seales are all interlocked and will 
not operate, should imbalance oceur. 
Also, should any relay component, bin in mixing time is usually accompanied by a smoother, more intimate mix, 
level detector, feeding device, or other ‘ 
such unit, become inoperative, the permitting improvement in product quality. The high-speed centrifugal 
“fail-safe” electrical network will 
immediately stop the weighing sequ- 
ence to allow location of the trouble textured product. The Mixer is adaptable to continuous or batch processes. 
spot. 

The master weigh-seale control panel 
can be described as the “heart” of the 
process. For it steadily funnels huge 
ingredient quantities into the packaged ENTOLETER DIVISION re 
output of the plant. And its repeti- The “ENTOLETER” Mixer re- The Safety Car Heating & Lighting Co., Inc. 
tive sequences are so precise that the quires only 12 cu. ft., with P.O. Box 904, New Haven 4, Conn. 
capacity of 12,000 Ibs. of fin- cS 
ished mix per hour... . where Please send bulletin describing the “ENTOLETER 
beetle or similar insect infes- High-Speed ‘Mixer 
tation may be present, this 
equipment destroys all stages Name 
of insect life. Mail coupon 


today. Company 


mixing and blending . . . in faster time . . . at reduced cost. The saving 


action thoroughly disperses materials, producing a remarkably smooth 





product is “true” down to the smallest 
sample analyzed. 
Mixing Is Next 

When the full light on this panel 
indicates the formula is complete, a 
“ready” light shows on the mixer con- Address 


trol panel two levels below. This is 
the signal to the operator at this latter City, Zone and State 


panel to “drop” the batch for its mix- Foreign Distributors: Henry Simon Ltd., Stockport, England 
ing sequence. lstensneeteemmmuaal 
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For chemical feeding that’s flood-proof and fool-proof, install the Omega 
Rotolock. This volumetric feeder is the “last word” for feeding dry, pul- 
verized materials which tend to hang up or “arch” in hoppers and “flood”. 

The Rotolock is a combination of job-proven Omega units. Its feeding 
mechanism incorporates devices to assure full volumetric delivery at each 
revolution of the rotor. The famous Omega Variable Speed Drive provides 
instant and positive adjustment of feeding rate over a 100 to 1 range. 
Hopper agitators are an integral part of the Rotolock, preventing arching 
in the hopper and contributing to the high accuracy of this simple feeder. 


Whether your feeding 
problem calls for manual 
control or for automatic 
proportional pacing by 
electrical or pneumatic 
meters, Rotolock is ideally 
suited to the service. For 
complete information and 
Bulletin 45-G1, address 
Omega Machine Co. (Divi- 
sion of Builders Iron 
Foundry), 402 Harris Ave., 
Prov. 1,R. 1. 


Omega manufactures a com- 
plete line of volumetric and 
gravimetric feeders for dry 
materials and for gravity 
feeding of liquids and 
solutions: 


Belt Gravimetric Feeders * Loss- 
In-Weight Gravimetric Feeders 
* Universal Feeders * Precision 
Solution Feeders * Disc Feeders 
* Rotodip Solution Feeders * 
Rotolock Feeders * Dust Collec- 
tors * Bucket Elevators 


(inpustes] ORA EG ~A 


The Last Word in Feeders 


OMEGA 
ROTOLOCK 


FOOD 








Each batch of ingredients is auto- 
matically discharged from weigh-seale 
hopper to a surge bin below. All four 
bins then direct their load through 
vane type feeders into an 800 Ib./min. 
Redler conveyor. This unit mechani- 
cally conveys the material at a fixed 
speed to air-operated gates above two 
900 lb. per min. sifters. Delivery of 
ingredient batches is synchronized with 
weighing and mixing procedure before 
and after sifting. 

A power-operated splitter below 
each sifter directs the batch into 
jacketed mixers. Here, a time-eon- 
trolled mixing of ingredients oecurs 
and shortening and liquid flavoring 
are added. The temperature of each 
mix is regulated by an indicating air- 
control thermometer, with bulb di- 
rectly in the mix. 

The mix then drops through pneu- 
matically operated gates to a finish- 
up mixer below. This mixer thoroughly 
blends the liquid and dry ingredients 
to complete the formulation of the 
batch. 

All of the preceding sequence is 
under the control of one man at the 
mixer panel board. As in the feed- 
in area, this panel is also of graphic 
type, in that all units of process equip- 
ment are shown in black miniature 
on a white panel facing, and there are 
similar associated lights and pushbut- 
tons. To initiate a mixing sequenee, 
the operator performs the following 
operations at the panel: (1) Resets 
the flow meter controller for shorten- 
ing, (2) opens Redler gates to sifters, 
(3) observes batch “ready” light, and 
(4) drops batch from weigh-scale. 

A calibrated motor-driven Eagle 
timer controls sequences in each mixer. 
It also indicates when the mixing cyele 
is ready for addition of shortening 
and/or flavoring. 

Mixer sequences are well-safe- 
guarded. In eases of power failure, 
all panel lights go out and all opera- 
tions come to an immediate halt. 
They resume from this point when 
power returns. Also, if the operation 
on any mixer line is interrupted by a 
mechanical breakdown, panel lights 
will continue to show the status of op- 
erations in that line and will hold that 
status until processing is resumed. 
Packed In Multiwall Bags 

Discharge from the mixers goes to 
two 1,800 lb. per min. Redler eon- 
veyors on the level below the mixer 
panel. From here, the mix is dropped 
ihrough air-operated gates to St. Regis 
bagging machines on the floor below. 
These packing units fill six 100-lb 
multiwall paper bags and five 25 |b. 
bags a minute. The machines are 
equipped with weighing scales to guar- 
antee proper fill in each bag and are 
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fully automatic in their operation—an 
attendant merely positioning “empties” 
in the unit and an assistant directing 
the filled packages into a chute for 
final handling and palletizing. 

At the bottom of the packaged goods 
chute on the ground floor of the build 
ing, finished bags of prepared mix are 
run onte a conveyor and under a flat- 
tening device. Then they pass through 


an electronic detector which “spots” gnners Avvocsation” 


"Member of Natwonal © 
@ 10 TNS 


any bits of tramp metal. And if the pacntas OF NUMBL 
presence of metal is indicated the con- CM ova Atisconsin Quality 
veyor automatically stops and an alarm : — tices 


sounds. This inspection device is con- “Theres, (Wisconsin 
sidered one of the most valuable pieces 1949 
. . April 4, 
of equipment in the plant. 
Final operation is palletizing and Wallace & Tiernan ie Ince 
stacking of bags to near-ceiling level Newark 1, New Jersey 
with a fork-lift truck. 


Whole Kernel Com i 


Address all Commuamcanons 1 
Theresa, Winonen 


Gentlesen: 

Dust Control Throughout be eee : 

pment is just as 12 
iece of equipment use 


n for a few yearss and 
portant in @ 
da in the 


An integral part of the plant’s 
efficiency is a complete dust-control canning f 
network. This is comprised of six suc- processing of ca ee 
tion-type systems installed by The installed In-Plant Chlorination pag ten 
Day Co. Dust control extends over The first year we und checks at appr 


ve bacteria counts, ick 
all ingredient bins in the tower. In Late ae throughout the plat, vo pee Pe 10si86 machines etce 
addition, it is also applied at pul- = wasners, blanchers, fillers, 
verized-sugar bins, sugar storage bins, 


t Chlorination for one 
Chlorination in order 
and the feed-in hopper. week, and the 
omparisons & 
wen operations is 


pacteria count, is equipment 
We found ; we elimi- 


In-Plan 


ext week we us 
4 s to pacteria count. 


End (Resume reading on p. 85) 
The reduction in 
alaost unbelieveable. 


Send Up Your Volume 


—Continued trom page 101 sary of te check p 
— ‘ This would be an error, 





a good joo 


jon, and oo. of bacteria 


r . nat 
The starch is delivered to an over- However, by having In-Plant cuiees® 

: “2 s : % one can eliminate t 
head sifter that removes small pieces of house-cleaning, f equipment. We do find tha 
of candy, lumps of starch, and any for- in most any piece One clean-up tine necessary at © 
eign matter. Empty trays are replaced Plant qponaarre pcr cut in half. 
on the chain belt for refilling with clean ode is prac 


starch and leveling the surface, print- 


use this letter in part or in full - for any purpose 

ing, and depositing. P ; on po We Yours very truly, 
A eontinuous unit was devised for 
sugar-sanding the various shaped 
starch-jelly candies. This machine 
comprises two stations—steaming and 
sugar-sanding. The candies are first 
carried through a 30-in. wide by 50-ft. 
long steaming chamber by a heavy-gage 
wire-mesh belt. Steaming moistens the 


In-Plant Chlorination, engineered by Wallace & 
readily adhere to them. _—— help ae j pie 
Leaving the steamer, the candies redu ay odors contr i . A wi thi 

drop into an automatie sanding drum ne J oqelpeaney: i whe — RS: 
(2 ft. dia. by 5 ft. long, with %4-in. proven method, oe. 
perforations) which applies sugar as 
the candies travel through. Sugar that 
does not adhere to the candies is Other services by Waliace & Tiernan A iated Companies include 
recovered in a floor-level dump bin and Merchen Feeders for precision blending BY WEIGHT: Richmond 
then returned to the sanding drum by a Sifters for all separating problems involving powdered or ground 
materials; and Richmond Permaflux Magnets for the complete 
elimination of any ferro-metallic contamination of your food line. 


jelly candies so that sugar crystals will 


Call your nearest W &T Representative now for complete information. 








vertical bucket conveyor. Sanded jelly 

gums are placed in wooden trays each * 

holding 6 lb. Trays are then held ; 

overnight on dollies. W A L L ry '¢ f & Tl 7 R N A N 

6—Multiple Packaging COMPANY, INC. 
Flexibility is an outstanding feature : ie 1 POR nie 

of the stareh-jelly candy packaging |{h33~ 








A 


NEWARK NEW JERSEY * REPRESENTED IN PRINCIPAL 
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department, where four different pack- 
ages are put up. 

On the line turning out the 5¢ 
Rainbow jelly candy, production in- 
creased over 25 percent following the 
3s i installation of a eardboard boat-form- 
cA n ing machine, chain-belt conveyor, and 
‘bd ? Maly cellophane-wrapping unit. 

2 ©) mover m m = i Formerly, girls formed the boats, 
c assembled the five flavors (lime, lemon, 
orange, cherry, and anise) into them, 

and then overwrapped the boats. 

Today, roll-fed cardboard is cut to 
length and automatically formed into 
There's nothing to compare with it! } Ly a boat by machine-creasing two sides. 
63% Less Weight: Of Alcoa Alu- Boats are automatically fed onto a 
minum Alloy, the 1 ton capacity \wA TD chain-belt conveyor that earries them, 
weighs only 35 Ibs. Carry it any- . lug spaced, past the assembling station 
where with ease. Designed to stand ff : to the wrapping machine. On _ the 
the “gaff” of maintenance work. 42% 
Fewer Parts: Long service life. 96% 
Efficient: Lifts loads rapidly with 
easier pull on the chain. Herc-Alloy 
Flexible Load Chain: America’s 
first welded alloy steel chain. 
Sealed-in Lifetime Lubrication: 
No attention required. Low Cost: 
No more than heavy old style chain 
hoists. Capacities: % to 10 tons. 


assembling line, each of five girls packs 
one piece of candy of a different flavor 
into a boat as it goes by them. Girls 
pick the gum jellies from  30-lb.- 
capacity bins directly in front of them. 
After the boats are filled, they are 
machine-wrapped and heat sealed in 
cellophane. Rate: 60 units per min. 
Transwrap machines package 114-o0z. 
of small jelly gums at the rate of 60 
bags per minute. Gum drops fall 
through a hopper to the machine, which 
feeds cellophane from rolls ..nd auto- 
matically forms the bags. This unit 
then fills the measured amount of candy 
into each bag and heat-seals it. 
Packaging of 144-0z. of gum drops 
in cartons at the rate of 120 per 
minute is accomplished with two U.S. 
Automatic Machinery Co. units. These 
machines automatically extract flat 
cartons and open them, and bottom 
flaps are then closed by a rotary 
tucker. Next, roll-red waxed paper is 
cut to size, formed, and inserted into 


er a oe ee a 


3 ee 
Ss 


& 


The tool of a thousand uses 

for lifting, pulling, skidding, 

stretching, straightening. 

Use it vertically, horizon- 

tally, diagonally...any 

angle. Eliminates the 

e579 dangers of makeshift 

LIFTS ‘a methods. Holds the load where you leave them through a supply hopper, up past 

aa it. Compact, light weight... the % ton a rotary leveling brush, and then down 

OR PULLS \2) capacity model weighs only 13 pounds. into a feed hopper. From the feed 

AT ANY Herc-Alloy flexible load chain. Labor hopper, the gum drops are automa- 

saved more than repays initial low tically filled into wax paper-lined car- 

ANGLE cost. Capacities: %, 1%, 3 and 6 tons, tons. Finally, the top of the liner is 

machine-folded, and the top flaps of 
YOUR LOCAL CM DISTRIBUTOR carries the CM Cyclone and the the cartons are then closed. 

CM Puller in stock. Phone him for a demonstration in your plant. 


each carton. 

Filling is done volumetrically by 
pairs of buckets mounted on a cross- 
piece between two chains that carry 


Candy-coated licorice gum drops are 
packaged by two Amsco Packaging 
Machinery Co. units at the rate of 40 


per minute. The gum drops are de- 
livered into a vibrating hopper that 
- carries them forward into an adjust- 
able rotating hopper, divided into two 


compartments. Connected to this hop- 


per is a weigh beam whieh scales 8 

HOIST fefe] =f Je) 7 Wale] | oz. of candy in each compartment. As 

(Affiliated with Columbus McKinnon Choin Corporation the hopper rotates, the candy is dis- 

GENERAL OFFICES AND FACTORIES: TONAWANDA, N. Y. - charged into a filling spout. An attend- 

; ant places a window-earton over the 

filling chute to collect the gum drops. 
End (Resume reading on p. 102) 


SALES OFFICES: New York, Chicago and Cleveland ¢ Distributors Everywhere 
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Squeezing Extra Profit | 
out of the orange 
concentrate business 





It’s a remarkable product—this orange con- 
centrate ...a boon to housewives, a welcome 
relief to household budgets, and a vast market 


« 2 sing S. 
for the ente aia producer FLORIDA CITRUS CANNERS COOPERATIVE (Lake 
Wales, Fla.) uses Worthington Worthite Pumps 
(mechanical-seal type) to circulate concentrate 
in a Mojonnier Bros. evaporator, 29.5" to 29.7" 
Hg vacuum, where fresh, Zouteel orange juice is 
concentrated at low temperature to ¥ its original 
water volume. These pumps are now in their third 
season without repair. 


As might be expected, these producers have 
selected the most advanced equipment in order 
to produce at lowest costs—maximum profit. 
Included are Worthington Worthite Centrifugal 
Pumps with mechanical seals. Many installa- 
tions in Florida and California are now in their 
third season, continually providing worthwhile 
savings through: 

Exceptional resistance to corrosion—no re- 

pairs or shutdown. 

Maintained high vacuum—no air in-leakage. 

Easy cleaning, without opening for steaming 

—by circulating the cleaning chemical 
through the evaporators. 

Low power consumption for circulating the 

heavy viscous concentrate. 

Quiet operation without cavitation with un- 

usually low required NPSH. 

First cost is low, too. Investigate Worthington 
Worthite Pumps for any acid or alkali applica- 
tions—weak or strong. Worthington Worthite 
Pumps are built in standard sizes, from 1 to 
20,000 gpm. For further proof that there’s more 


worth in Worthington, call our nearest District MINUTE MAID CORP. (Plymouth, Fla.) installation uses Wor- 
Office or write to Worthington Pump and 35 thington Worthite Pumps (mechanical-seal type) on this Buflovak 
Si Rtaky 0 ation Caatebaeal | Evaporator. Large pumps in rear circulate the orange juice, small 
Machinery Uorporation, Uentriluga mp discharges concentrate through Rotameter from 29.5" 


Pump Division, Harrison, New Jersey. {g vacuum to holding tank under atmospheric pressure. 


AS 


Sess | 


FOOD 


Types CG and CGL. 
Sizes %" to 10". Capaci- 
ties to 5000 GPM; heads 
to 200 ft. Liquid ends of 
WORTHITE clioy. 
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Type C F. Sizes 1" to 4”. 
Capacities to 1000 GPM; 
heads to 130 ft. Standard, 
all iron and all bronze. 


Type C Q. Sizes 12" to 
3". Capacities to600 GPM; 
heads to 130 ft, at 1750 
RPM. Closed impeller. 
WORTHITE shaft and 
fittings. 


Type L. Sizes 3" to 8". 
Copacities to 2250 GPM; 
heads to 300 ft. Single 
stoge volute. For general 
service. 





“Enriched Foods and 
Fortified Foods 


are ofan Foods” 


MERICAN dietitians and nutritionists long ago 
A added their endorsement to the Bread and Flour 
Earichment Program. And again they have been 
proved right by the results of the large-scale New- 
foundland Nutrition Surveys. 

These authoritative surveys reaflirmed that enriched and forti- 
fied foods promote better bodies. healthier bodies. sharply reduced 
infant mortality. lower tuberculosis and over-all death rates—im- 
provement in both the quantity and quality of life. 

When you enrich and fortify with Merck Vitamin Products you 
know that the faith of millions of Americans is fully protected. 
Merck Vitamin Products come from the same organization that 
pioneered in the research and large-scale development of thiamine. 
riboflavin, niacin, vitamin C, and other important nutrients. And 
now, the most recent contribution is thiamine mononitrate, a form 
of thiamine that has the advantage of greater stability in certain 
food applications. 

With the enrichment program, as well as general food forti- 
fication, steadily growing in stature, Merck continues to lead in 


every distinct. forward step. 


Merck Vitamin Products for 
Enrichment and Fortification 


VITAMIN B, 
Thiamine Hydrochloride - Thiamine Mononitrate 


RIBOFLAVIN NIACIN 
(Vitamin B,) (Nicotinic Acid) 


ASCORBIC ACID 
(Vitamin C) 


Merck Enrichment Ingredients for Millers, Bakers, 
Cereal and Macaroni Manufacturers + Merck 
Vitamin Mixtures for Flour Enrichment + Merck 
Bread-Enrichment Wafers + Merck Vitamin Mix- 
tures for Corn-Products Enrichment +« Merck Vita- 
min Mixtures and Wafers for Macaroni Enrichment. 


Mek baeus Vlanins 


MERCK VITAMIN PRODUCTS 
For Enrichment and Fortification 





MERCK & CO. INc. 
Manufacturing Chemists 


RAHWAY, NEw JERSEY 


New York, N. Y Philadelphia, Pa St. Louis, Mo. 
Chicago, Ill. « Danville, Pa. « Elkton, Va. « Los Angeles, Calif. 
In Canada 
MERCK & CO. Limited Montreal « Toronto « Vallevfeld 
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Questions & Answers 








How Would You Do It? 
Readers are invited to submit to 
FOOD ENGINEERING answers to 
questions in this department, espe- 
cially to “This Month’s Problem.” Se- 
lected answers will be published, with 
credit (unless you specify otherwise). 
We pay space rates. 
What Is Your Problem? 
Subscribers also are invited to send 
in food engineering questions. We 
undertake to provide answers, free, to 
the best of our ability. We do not 
undertake costly investigations. Give 
full information and your name. Your 
identity will not be disclosed. 
Write to Questions & Answers 
Editor, FOOD ENGINEERING, 330 W. 
42nd St., New York 18, N. Y. 





This Month’s Problem 


Question—-Recently, we started to 
vacnum-pack roasted nuts in glass jars. 
But within a few months white deposits 
appeared inside the jars. Can you tell 
us what is responsible for this condi- 
tion and how it can be avoided? 


Answer to April Problem 


The Question Was—How can we 
preserve pre-peeled potatoes which we 
are shipping in moisture-proof bags 
to the institutional trade? 


Answer—Preservation of pre-peeled 
potatoes involves the prevention, until 
consumer usage, of the characteristic 
browning and subsequent blackening 
that oeceurs soon after the potatoes 
are peeled and exposed to the air. 
Attempts that have been made to curb 
this diseoloration by dipping the 
peeled potatoes into various chemical 
solutions have met with varying de- 
grees of success. 

To date, the most effective treatments 
appear to be the use of SO, containing 
chemicals such as the metabisulfites. 
However, the effectiveness of even the 
sulfite treatment and, therefore, the 
expected storage life of the pre-peeled 
potatoes, is definitely contingent upon 
the temperature at which the potatoes 
are stored. 

For example, most varieties will 
retain their normal color for at least 
three weeks if they are immersed for 
5 sec. in a metabisufite solution con- 
taining 10,000 ppm. of SO, and stored 
at 40 deg. F. or below. However, the 
same potatoes would show noticeable 
discoloration in 3 days or less at 70 
deg. F. 
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If longer dipping times are con-, 
sidered advisable, the concentration of 
SO, in the dipping solution can be 
reduced. An 8-min. dip in a meta 
bisulfite solution containing 3,000 ppm. 
of SO, will prevent the peeled potatoes 
from discoloring for two weeks or 
more if they are stored at 40 deg. F. 
—Edward E, Anderson, Assistant Re 
search Professor, Dept. of Food Tecl 
nology, University of Mass. 


Simple Test for Evaluating Eggs 


Question—Are there any simple 
methods of testing egg products to 
determine how they will perform in 


prepared mixes? 

Answer—Although there are many 
chemical and physical tests that can 
be made on egg products, none of them 
adequately correlate with the perform- 
ance of these eggs in mixes. Actually, 
the performance of an egg product in 
a mix is the only true measure of the 
performance quality of the product. 

Other tests, however, are generally 
helpful in’ determining the suitability 
of a dried egg product. Odor, color 
and flavor tests are of definite import- 
ance. In the case of albumen, the 
quality measures are moisture, granu- 
lation, reducing sugar, protein, pH, 
and, in some cases, whipping per 
formance. Most of these measure- 
ments are desirable for yolks and whole 
eggs. Fat content and bacterial counts 
are additional measurements that are 
helpful in evaluating the quality and 
uniformity of egg products. 


Polarizing-Microscope Query 


Question—What is a polarizing mi- 
croscope, and what advantage does it 
offer over the conventional microscope? 


Answer—Construction and design of 
the polarizing microscope is similar to 
the ordinary biological microseope. 
Only difference is that it has two 
polarizing prisms, called “Nicols,” one 
below and the other above the stage 
of the microscope. The one below is 
always in the light path, but it alone 
does not produce any visible change in 
the transmitted light. The upper prism 
ean be withdrawn from the light path 
to cause the objects viewed to appear 
the same as when an ordinary micro- 
scope is used. 

When the upper prism is inserted 
into the path of light, the object is 
said to be viewed between “crossed 
Nicols.” In this position, no light is 


transmitted unless an objeet that h 
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CRUBBING 
CORROSIVE 
GASES 


Fig. 645 

Are your scrubbing nozzles 
as efficient as you think they 
could be? Do tney resist the 
corrosion or wear conditions 
satisfactorily — produce the 
breakup and distribution you 
would like? 

Outline your spray problem 
for use—if your liquid can be 
sprayed with direct pressure 
at all—Monarch can furnish 
the nozzles. 


NOZZLES FOR: 

e OIL ATOMIZING 
HUMIDIFYING 
AIR WASHING 
DESUPERHEATING 
SPRAY PONDS 
MILK POWDERING 
ACID CHAMBERS 
CONCRETE CURING 


Write for Catalogs 6-A 
and 6-C 


MONARCH MFG. WKS., INC. 


2517 E. ONTARIO ST. 
PHILADELPHIA 34, PA. 





ARTIST: HERBERT MATTER 


The prudent, penniless beginner in the world 
labors for wages awhile, saves a surplus with 
which to buy tools or land for himself, and at 
length hires another new beginner to help him. 
[his is the just and generous and prosperous 
system which opens the way to all—gives hope 
to all, and consequent energy and progress and 


improvement ot condition to all. 


Message to Congress, 1861 


GREAT IDEAS OF WESTERN MAN: one of a series CONTAINER CORPORATION OF AMERICA MF 
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O WISHFUL THINKING THIs! Readily substantiated 
figures prove that hundreds of food processors are 
slicing thousands of dollars off their seasoning costs 
annually through the use of concentrated, natural 
MAGNA Spice CONCENTROLS. These facts tell you 
why MAGNA CONCENTROLS must save you money! 


FACT ® Because they are PURE, carrier-free seasoning 
all the way through, MAGNA CONCENTROLS 
must cost you less per batch! 


FACT® Because they reduce bulk to a minimum, they 
must give you maximum economy in shipping, 
storing, handling. 





FACT) Since you yourself add the basic spice oil to your 
product, you achieve complete in-plant control 
of seasoning uniformity. 


May we show you how you can obtain all these advan- 
tages without changing the flavor of your products? Let 
the MM&R Food Technology Dept. duplicate your pres- 
ent spice formulae precisely—with a guaranteed saving 
of 20%-40%! Inquire today...no obligation! 


AGNUS, | ABEE & ~EYNARD,INC. 


[___SINCE 1895... ONE OF THE WORLD'S GREATEST SUPPLIERS OF ESSENTIAL O1LS 
16 DESBROSSES STREET, NEW YORK 13, N.Y. + 221 NORTH LASALLE STREET, CHICAGO 1, ILL 











LOS ANGELES: BRAUN CORP. + SEATTLE, PORTLAND, SPOKANE: VAN WATERS & ROGERS, INC 
SAN FRANCISCO: BRAUN-KNECHT-HEIMANN CO 





Here’s the PREMIUM 
Orange Oil that Surpasses 
ALL standards of Quality 


Think you are using the best Orange Oil now? Then keep an open mind 
while you try MAGNA ORANGE OIL —the Orange Oil that gives you 
maximum uniformity, maximum solubility,maximum flavor trueness! Your 
first trial batch will prove to you what thousands of users have already 
discovered — that MAGNA ORANGE OIL is surprisingly better! Surprising, 
too, how much you save when you specify MAGNA ORANGE OIL. Write 


for complete information and schedule of prices. 


AGNUS,..\ ABEE & _ EYNARD, INC. 


[SINCE 1805 "ONE OF THE WORLD'S GREATEST SUPPLIERS OF ESSENTIAL OLS J 4 
16 DESBROSSES STREET, NEW YORK 13, W.Y. + 221 NORTH LASALLE STREET, CHICAGO 1, ILL.” 








LOS ANGELES: BRAUN CORP. + SEATTLE, PORTLAND, SPOKANE: VAN WATERS & ROGERS, INC. * SAN FRANCISCO: BRAUN-KNECHT-HEIMANN CO. 





some effect on the light is placed 
the field on the stage of the microscope. 
The background will appear black, 
while most erystalline objects will be 
bright. 

Primarily a qualitative instrument, 
the polarizing microscope can be used 
to make close estimates of the per- 
centages of various ingredients present 
in products like prepared mixes. 

The polarizing microscope can serve 
as a quality-control tool. It can be 
used to: (1) Quickly identify ingredi- 
ents for which methods of analysis 
are not readily available, (2) confirm 
presence or absence of ingredients for 
which analytical methods are available, 
(3) eliminate variations in appearance 
of products due to difference in manu- 
facturing practices, or (4) analyze 
smal] samples. 


Re Evaporator “End-Point”’ 


Question—We concentrate tomato 
products in a_ single-stage vacuum 
evaporator. We have tried to establish 
“end-point” control by the boiling 
point rise method, One bulb of a two- 
pen temperature recorder is placed in 
the product, and the other in water 
vapor boiling off. Theoretically, the 
rise in product temperature over vapor 
temperature should tell us how con- 
centration is proceeding. But often 
the two recorder pens show hardly any 
difference and sometimes are even 
reversed. We have had our instrument 
carefully checked, and it is Okay. Have 
you any idea where our trouble lies? 


Answer—Correct boiling-point rise 
technic involves a representative mea- 
surement of product temperature dur- 
ing boiling and a measurement of 
water vapor under the same vacuum. 
Usually, the product measurement is 
easy—a simple location of the tempera- 
ture element in the center and well 
below the surface. But the product 
must be boiling and cireulating. 

The water vapor measurement, how 
ever, is the one usually giving the 
trouble. Many evaporators have heat- 
ing surfaces—such as calendria coils or 
a steam jacket—exposed as the product 
evaporates. These superheat water 
vapor coming off the product, and its 
temperature will often actually exceed 
that of the product. Also, placement 
of the vapor temperature bulb too near 
the product surface sometimes results 
in measurement of entrained product. 

It has been found that the safest 
way to get a true vapor bulb reading 
is to locate a small “pilot” pan in 
series with the main evaporating sys- 
tem. This unit will boil water, under 
the established vacuum, and give off a 
non-superheated, non-entrained vapor 
which can be measured with the second 
bulb. —End 
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AGAINST 
PRODUCT CONTAMINATION 


An examination of Tri-Clover sanitary fit- 
tings, valves, pumps and specialties will con- 
vince you that here is your finest protection 
against product contamination. The close 
grained, flawless surface and the exclusive Hi- 
Gloss finish of Tri-Clover products truly ex- 
emplifies the positive protection and cleanliness 
that is so necessary in processing foods and 


beverages. 


Tri-Clover has spent over 30 years in de- 
veloping the most complete line to satisfy 
every product demand and piping problem. 
Careful, precision fabrication methods have 
developed this superior line. Leak proof... 
easy to install . . . easy to disassemble and clean 
... long life... completely sanitary .. . exclu- 
sive designs . , . these are the features that bene- 


fit Tri-Clover users. 


Satisfy all your fitting, valve, pump, tubing 
and piping requirements from this one depend- 
able source. Specify Tri-Clover throughout 
your plant, and assure yourself of the finest. 
See your nearest jobber or write us for infor- 


mation. 





No. 7 SANITARY TEE 


ip 
No. 12HR COMPLETE 
SANITARY UNION 


& 


No. 21 ADAPTER — MALE NPT 
and SANITARY THREAD 


No. 60Q TWO-WAY ECCEN- 
TRIC VALVE—Designed espe- 
cially for bottier's use. 


| STRAIGHT WAY 
| COMPRESSION VALVE 


No. 60T ‘‘T’'-TYPE 
COMPRESSION VALVE 


SPECIAL “SUPER SPEED" 
GOTTLER’S TOOL SET... 
contains ali tools necossary to 
completely install and service 
l-inch sanitary lines, in handy 


TRI- “prigas® CENTRIFUGAL 
PUMPS . . . a complete line of 
non- eo vins BE "Banttory and In- 


general indus- 


Baie DIVISION _ 8 Se. Michigan, we ~ ss $. A. 


SRT 


MACHINE CO. 
Kenosha, 


setae 
Ee 


TRIALLOY AND STAINLESS STEEL TRI-CLOVER / Faseicateo STAINLESS STEEL 
t 


SANITARY FITTINGS. VALV INDUSTRIAL FITTIN 


AND 


PUMPS, TUBING, SPECIALTIES INDUSTRIAL puns 


THE Complete LINE 
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Moving”... 


Was the Handling Requirement 
in this Food Plant 


Carrying semolina and farina without fuss or muss, in continuous flow 
to automatic weigh scales is the task of this REDLER Closed Cireuit Con- 
veyor. An unusual part of the job is this: if the scales are full, the mate- 
rials can re-circulate in the conveyor until the scales are ready to receive. 
The whole operation must be constant. S-A engineers recommended, 
designed and installed a space-saving REDLER Conveyer that is meeting 
all requirements and insuring contamination-free ingredients. 

Solving bulk materials handling problems for greatest economy and 
efficiency has been the achievement of S-A engineers for 50 years. They 
have a background of specialized know-how that can be invaluable in 
applying the right answer to your bulk handling needs. And they can 
draw upon a line that includes every type of bulk handling equipment. 


Write for a free survey by an S-A engineer. No cost or obligation to you. 


NY 
50 years experience with bulk handling 


STEPHENS" DAMSON 


6 Ridgeway Avenve, Avrora, Illinois MFG. co, Los Angeles, Calif. + Belleville, Ontario 
~ 








C. F. MUELLER Co. 
Jersey City, N. J. 


The REDLER Closed-Cireuit Conveyor is 
mounted under the ceiling. By chute from the 
floor above, it receives semolina flour and farina 
used in making spaghetti and macaroni. Mate- 
rials are conveved around to and discharged 
into automatic weigh scales above the presses 
(right center). Arrows indicate direction of flow. 
If the scales are full, disc harge gates are closed 
and materials may be re-circulated in the con- 
vevor until the scales are ready to receive. This 
is a feature not available on any other type of 
convevor. Inset shows cross-section of fully en- 
closed, dust-tight casing and details of side-pull 
chain and skeleton flights that constitute the 
conveying element 


DESIGNERS AND MANUFACTURERS OF ALL TYPES OF BULK MATERIALS HANDLING EQUIPMENT 
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Useful New Books « 


Government 
Publications 





Food Processing Aspects of Industry 
Dominate New Book on Fisheries 


Marine Propucts oF COMMERCE, 2ND 
Epition. By Donald K. Tressler and 
James McW. Lemon. Published by 
Reinhold Publishing Co., 330 W. 42nd 
St., New York 18, N. Y., 1951. 782 
pages; 64429, in.; cloth. Price, $18. 

Completely new branches of the 
fishery industry have sprung up since 
the first edition of this book was pub- 
lished 27 yr. ago. Consequently this 
second edition bears little resemblance 
to the first. In fact, only two of the 
chapters, those on Sponges and Fish 
Glues, remain substantially unchanged, 
according to the authors. 

Foremost among the developments 
since 1923 are the preparation, pack- 
aging, quick freezing, transportation 
and marketing of fish fillets and fish 
steaks. These operations are described 
in detail, as are practically all the 
other methods of processing, preserv- 
ing and distributing fish and shellfish. 


Dairy Processing 


Mi.K aNnpD MILK Propvucts, 4TH EpI- 
TION. By Clarence Henry Eckles, 
Willes Barned Combs, and Harold 
Macy. Published by McGraw-Hill Pub- 
lishing Co., 330 W. 42nd St., New 
York 18, N. Y., 1951. 454 pages; 
614%, x 9, in.; cloth. Price $5. 


Dairy developments in the middle 
and late 1940’s were deemed import- 
ant enough to justify a major revision 
of this standard text. It offers up-to- 
date information on the chemistry and 
biology of milk, on common dairy pro- 
cessing, on the manufacture of dairy 
products, and on dairy testing and eal- 
culations. 

Text also includes a discussion of 
the microbiology of milk, recognizing 
the importance of the relationship of 
microorganisms to changes in the com- 
position and properties of milk and 
milk products. 


Bread Baking Primer 


THE PRACTICE AND SCIENCE OF BREAD 
MakinG, 2ND Epition. By D. W. 
Kent-Jones and John Price. Pub- 
lished by The Northern Publishing Co., 
Ltd., Liverpool, England, 1951. 278 
pages; 5842 834 in.; cloth. Price 25s. 


Here is another completely rewritten 


While the food aspects of the whole 
fishing industry dominate the book, the 
authors also consider such related mat 
ter as vitamin, amino acid and other 
nutritive values of fish and fish oils, 
fish meal in animal feeding, and sea- 
weed as fertilizer. 

In addition there is an attempted 
statistical survey of the world’s fish- 
eries and their products, and there are 
comprehensive studies of the many 
uses of fish products and byproducts 
in the world’s industries. 

Fourteen experts, writing in their 
special fields, have collaborated with 
Dr. Tressler and Mr. Lemon in pro- 
ducing this all-inclusive treatise. Well 
known for his work in food technology, 
Dr. Tressler is at present scientific 
director, Quartermaster Food & Con- 
tainer Institute for the Armed Forces. 
Mr. Lemon is a technologist with Fish 
& Wildlife Service, Dept. of Interior. 


decessor after a long lapse. And the 
advances in bread baking since 1934 
amply justify this new volume. 

The book is first of all a primer on 
the art and science of bread baking in 
England. It tells the baker not only 
what to do, but why, and what hap 
pens if he fails to do it correctly. 

While cereal chemists are likely to 
consider the book rudimentary, they 
may find it to be a convenient refer- 
ence for their non-technical associates. 
And quite likely the bakery engineer 
will be compensated for the little time 
it will take him to carefully peruse the 
book’s contents. 


How to Process in German 


By Ru 
Published by a... Be rg 


Springer-Ve rlag, 


LEBENSMITTELTECHINOLOGIE. 
dolf TT iss. 
mann, Reich piet 
schufer 20, Berlin W 35, Germany. 
1950. 344 pages; 7110 in.; paper. 
Price 27.60 D. M. (Cloth Cover 29.60 
D. M.). 

If your German is adequate, you will 
find this 
aceount of European methods in food 
processing. 


a concise and dependable 


Covering processing, preserving and 
utilization from both the general and 
particular aspects, the book first dis 
cusses such principles as the role and 
character of colloids, filtration, erush 


in 1, 5, 30, 
and 55 gal 
containers 


A thin coating of Fuller Floor Wax 
protects and beautifies your floors. 
Cleaning problems are simplified, too, 
since the dirt is all on top of the wax 
film. This means /ess cleaner, less elbow 
grease, less time required. 

Your Fuller industrial representative 
can recommend the type — liquid or 
paste — best suited for your require - 
ments. Ask him, too, about Fuller 
Furniture Polish and Fuller Metal 
Polish to protect and improve the ap- 
pearance of your furniture and equip- 


ment, or write... 


SHIPPED FROM NINE 
DISTRIBUTION POINTS 


Nd) INDUSTRIAL DIVISION 
7ée FULLER BRUSH @. 


3640 MAIN STREET, HARTFORD 2, CONN. 





second edition that followed its pre- ‘n Canada: Fuller Brush Co., Ltd., Hamilton, Ont 
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CORN PRODUCTS PLANT 


MODERNIZES 


STARCH and SUGAR PRODUCTION 


The “Bluebonnet” plant at Corpus Christi, Tex., made head- 
lines—not only because of its unique wall-less construction. Of 
even greater interest to the process industry are the much 
improved, continuous methods used to transform Milo Maize 
into starch and sugar. The engineers of Corn Products Refining 
Company broke with tradition—sought and found a better way 
to make starch! 

Here, the old conventional stone-type buhr mill was replaced 
with modern-day degerminating mills, disintegrators, and re- 
pulpers ... all specially equipped for starch processing. 


At Corpus Christi, six Sprout-Waldron 36” single disc deger- 
minating mills handle the full plant load of incoming grain, 
freeing the germ from the kernel without crushing it. After 
separation, three disintegrators and two SW 36” double disc 
repulpers take over and together do a job that formerly re- 
quired six buhr mills, moisture expellers, and a three-stage 
coarse fiber washing station to get the same results. 

Engineers of the “Bluebonnet” plant point out that the use 
of Sprout-Waldron repulpers, in combination with disintegra- 
tors, improves the recovery of starch, decreases maintenance 
costs, and requires considerably less floor space than previous 
methods. 

Why not bring your size reduction problems to Sprout- 
Waldron? Our broad experience may be helpful to you, too! 
Write Sprout, Waldron & Co., Inc., 35 Waldron St., Muncy, Pa. 


ee Se ear a ae 


MGLMCOM 


SINCE 1866 


ing and comminuting, processing, dry- 
ing, milling, size grading, centrifug- 
ing, atmospheric and vacuum evapora- 
tion, crystallizing, conveying, and con- 
tainer filling. 

Particular foods and operations con- 
sidered include: Margarine, potato and 
other starches, milk products, pectin, 
gelatine, essential oils, sugar, jellies, 
jams and marmalades, animal fats, 
corn syrup and corn sugar, yeast 
extract, compressed yeast, sauerkraut, 
beer and wine. 

But let’s be clear on one point: This 
is not a translation. The only non- 
German passage in the whole book 
is the copyright. 


Operating Design 


Puant Layout. By Randolph W. Mal- 
lick and Armand T. Gaudreau. Pub- 
lished by John Wile yY& Sons, Inc., 440 
Fourth Ave., New York 16, N. Y., 
1951. 391 pages; 64411034 in.; cloth. 
Price, $7.50. 

New machinery and other forms of 
new equipment are constantly reduc- 
ing direct operation costs in our indus- 
trial plants. Frequently, however, 
service costs are increased because of 
layout deficiencies. 

Accordingly, planning rearrange- 
ment for existing plants and design- 
ing layouts for new plants constitute 
the engineering functions expounded 
here. 

In view of the subject’s importance, 
particularly to the process industries, 
this book should be very welcome to 
the food engineer. While not confined 
to any one industry, the authors cen- 
ter their attention on layout problems 
encountered in scores of manufactur- 
ing plants throughout the country over 
the past 25 years. 


Government Publications 


HARVESTING, HANDLING, AND TRAN- 
SPORTATION OF Citrus Fruits. By D. 
H. Rose, et al. Department of Agri- 
culture, Bibliographical Bulletin No. 
13. Price 40e. A digest of informa- 
tion published from 1938 to 1948. In- 
cludes technical material arranged by 
subject matter and a bibliography. 


Some Puantr ReseONSES TO CERTAIN 
INsecTicIpES In THE Som. By Arthur 
C. Foster. Department of Agriculture, 
Price 15¢e. Sum- 


marizes effect of insecticides in the 


Circular No. 862. 
soil on subsequent crops. 
INTERLOCKING DIRECTORATES. Un- 


numbered Report of Federal Trade 
Commission. Price $1.25. Summarizes 





SIZE REDUCTION MIXING & BLENDING BULK MATERIALS HANDLING PRODUCT CLASSIFICATION PELLETING & CUBING organization and activities of major 
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food for Thought 


New, untrained, or day-dream- 
ing personnel can cost you cus- 
tomers and money — by letting 
uncooked food slip by. 


You can guard your quality and 
reputation with ATI Cook-Chex. 
These quality control tags attach 
to retort baskets right through 
your processing. They tell by an 
infallible color change when 
each batch is properly cooked, 
or which batch, if any, has been 
overlooked. 


Certainty is assured every time, 
no matter what your cooking 
time or temperature. Simple to 
use. Savings in spoilage far out- 
weigh the tiny cost. Send for 
samples now. 


ASEPTIC-THERMO INDICATOR 
COMPANY 


THE 
COLOR-CHANGING 


QUALITY 
CONTROL 
TAG 


USED BY THE 
WORLD’S LEADING 
FOOD PROCESSORS 


Write for 
Free supply of sam- 
ples for trying in 
your own retorts 


Quality Control Division, Dept. FI-6 
5000 W. Jefferson Blvd., Los Angeles 16, Calif. 


Send samples of ATI Cook-Chex and valuable 
quality control dota 


My Name .. 
Title 
Company 


Address 





How to keep a hoist from 
growing old before its time! 


The time to add years to the life of your hoist is before you buy it! 


You can do this and avoid costly production slow-downs later 
if, before you buy, you estimate what the maximum and average 
loads are to be; how frequently your hoist will be called upon to 


handle those loads within a given period. 


You will also want the answers to these questions: What dis- 
tance is the load to be lifted and lowered, and at what speeds? 
How quickly must the hoist travel from one location to another 
to keep production at top efficiency? What temperatures are likely 
to prevail? Are there any corrosive influences? . .. and many 
others. 


You can save your time now, and considerable trouble later, 
by asking a Shepard Niles specialist to study your problem and 
recommend the most economical hoist for you—in terms of your 


own specific operations. We invite your inquiries. 


Shepard Niles 


all three lifting tools for airborne shop loads 


Makes and sells 








HOISTS @ 
Floor 


CRANES e Overhead HOISTS « Cab Operated 


Operated 








MONTOUR FALLS, N. Y. 





coor EE 


422 SCHUYLER AVENUE e 
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DAY FILTERS CONTROL DUST 
IN THIS SOYA EXTRACTION PLANT 


The 250-ton-per-day Soybean Extraction Plant of 
The Glidden Company, located at Indianapolis. The 
products produced here are degummed and non- 
degummed soybean oil and 4-Hi Meal. 


The Glidden Company has assumed a leading role in the nation’s 
food, paint and chemical industries and today operates 37 plants 
and two mines in 25 communities. Visualizing the soybean as a 
vastly important source of raw materials for food, feed, paint and 
chemicals, Glidden established soybean research and processing 
plants at Chicago and Indianapolis. 

Important in soybean processing is the elimination of the dust 
problem. For this purpose Glidden chose DAY Dust Control sys- 
tems with highly efficient DAY Type “AC” Dust Filters. 


6 FILTERS, 4 COMPLETE SYSTEMS 
INSTALLED IN INDIANAPOLIS PLANT 


System one includes one DAY Type ‘‘AC”’ Dust Filter installed on the pul- 
verizer grinding system used for grinding toasted flakes into meal. 

System two combines two DAY Type “AC’’ Dust Filters operated in 
parallel for dust control on the bean preparation operations, 
including de-hulling and the collecting of dust off the flakes before 
they are transmitted to extraction. 

System three consists of the extraction filters. Two DAY Type ““AC"’ Dust 
Filters are connected in parallel and recover dust from the hull 
cyclone and the meal cooler cyclone. 

System four utilizes one large DAY Type “AC’’ Dust Filter which is 
divided into two sections and located on the track shed roof. Sec- 
tion one collects dust from the bulk meal car loading system; section 
two collects dust from the grain unloading operations at the elevator. 


DAY CAN SOLVE YOUR DUST PROBLEM 


Since 1881, The DAY Company has specialized in engineering, 
manufacturing and installing dust control systems. DAY engineers 
are ready to serve you efficiently and economically regardless of the 
dust situation in your plant. 

For complete information about DAY Dust Control Systems and 
the DAY Type “AC” Dust Filter, Write-to-DAY. 


“aa «= Thee DAY Company 


817 3rd Ave. N. E.—Minneapolis 13, Minn 
IN CANADA: P. O. Box 70D, Ft. William, Ont 
Branch plants in Fort Worth, Buffalo and Welland, ‘Ont 


companies in most important divisions 
of manufacture, including all of major 
food processing industries. 


Fruir Tuinninc Wir CHEMICAL 
Sprays. By L. P. Batjer. Depart- 
ment of Agriculture, Circular No. 867. 
Price 20c. A guide to recommended 
practice, including a summary of 
experimental results of government and 
non-government investigators. 


COMPARISON OF THE 2, 6-DICHLORO- 
PHENOLINDOPHENOL AND 2, 4-DInrTRO- 
PHENYLHYDRAZINE METHODS WITH 
THE CRAMPTON BIOASSAY FOR DETERMI- 
nina ViramMiIn C VAaLues IN Foops, 
By Elizabeth M. Hewston, et al. U.S. 
Department of Agriculture, Technical 
Bulletin 1023. 





These recently issued documents are 
available, at the prices indicated, from 
the Superintendent of Documents, 
Government Printing Office, Washing- 
ton 25, D. C. When no price is indi- 
cated, the pamphlet is free and should 
be ordered directly from the Bureau 
responsible for its issue. 





ANIMAL AND VEGETABLE Fats AND 
Oms 1945-1949. Bureau of the Census, 
Facts for Industry Series: M17-1-09. 
Mimeographed. 


MiLk PropUCTION ON FARMS AND 
STATISTICS OF DAIRY PLANT PropuctTs, 
1950. U. S. Department of Agricul- 
ture. Unnumbered document. Mimeo- 
graphed. A collection of statistical in- 
formation summarized in preliminary 
form. 


DEHYDRATED MaAsHED Portators—A 
Review. By R. L. Olson and W. B. 
Harrington. Western Regional Re- 
search Laboratory, Albany 6, Calif. 
Mimeographed. Covers patents and 
other available literature up to Sept. 
1950. 


Butrer Pricinc By Iowa CREAMERIES. 
U. S. Department of Agriculture. 
Circular C-136. This publication 
reports the results of a study by the 
Cooperative Research & Service Divi- 
sion of the Farm Credit Administra- 
tion, in cooperation with the Iowa 
Agricultural Experiment Station. The 
study was financed under the Research 
& Marketing Act. 


CueaN Water Is Everysopy’s Busi- 
NESS. Federal Security Agency. Pub- 
lic Health Service Publication No. 11. 
Price 20c. Included here is an out- 
line of the problems and objectives in 
preventing and abating stream pollu- 
tion. The programs of federal, state, 
and regional groups are indicated. 





—End 
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Preserving foods... from fruit to fish 


Whether your product is fruit, fish 
or any of scores of other foods, you 
can depend upon Monsanto Sodium 
Benzoate as your preservative. It 
protects many products and keeps 
them appealing to create customer 
satisfaction and bring repeat business. 


Monsanto Sodium Benzoate, the 
sodium salt of benzoic acid, is among 
the purest chemicals produced in 
commercial quantities. It assays 
99.0% pure. Like other Monsanto 
Chemicals for food use, sodium ben- 
zoate is manufactured under strict 
laboratory control. 


Monsanto makes sodium benzoate 


FOOD ENGINEERING, 


JUNE, 


in flake and powder forms, both of 
which are equal in uniform purity. 
Many users prefer flakes because 
they do not cake or ball and are 
practically free of dust. Both forms 
dissolve rapidly. 


If you require a preservative in your 
business, you will find Monsanto’s 
16-page booklet, ‘““Benzoic Acid and 
the Benzoates,”’ interesting and help- 
ful. For your free copy, contact the 
nearest Monsanto Sales Office or 
write MONSANTO CHEMICAL 
COMPANY, Organic Chemicals Di- 
vision, 1700 South Second Street, 
St. Louis 4, Missouri. 


1951 


DISTRICT SALES OFFICES: Birmingham, Boston, 
Charlotte, Chicago, Cincinnati, Cleveland, 
Detroit, Houston, Los Angeles, New York, Phila- 
delphia, Portland, Ore., San Francisco, Seattle. In 
Canada, Monsanto (Canada) Ltd., Montreal. 


ONSANTO 


CHEMICALS ~ PLASTICS 


SERVING INDUSTRY... WHICH SERVES MANKIND 
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MODERN PACKAGING, APRIL, 1951 


Megowen-Educator ended a 15 year search for 
a Satisfactory automatic weighing and filling 
system with the new Wright Hy-Tra-Lec Model 
CE shown above. This new type weighing system 
és an exclusive development utilizing the prin- 
ciple of “positive displacement”. 


LEADING BAKERIES FROM COAST TO COAST ARE REV- 
OLUTIONIZING THEIR PACKAGING LINES with Wright's 
Hy-Tra-Lec CE weighing and filling system. The first weigher 
pre-fills the cartons to within 98% of desired weight. The 
second weigher finish fills the cartons to within 99-100% de- 
sired weight. 

How this equipment operates on the CRAX line was sum- 
marized by Megowen-Educator in a recent issue of MODERN 
PACKAGING as follows: 


(1) Labor costs are noticeably reduced. 
(2) The filling operation is accomplished 
with a gentle handling of the product 
so that breakage is not a problem. 

(3) Reliability of the weighing 

devices is most satisfactory. 


WRITE TODAY FOR LATEST LITERATURE. 


RIGHT come. 
COMP 
EST. 1893 - 333 CALVIN ST., DURHAM, N.C. 


SUBSIDIARY OF THESPERRYCORPORATION wm 


COMPANY SALES OFFICES: JERSEY CITY, BOSTON AND DURHAM WEST COAST REP.: KING & ANDERSON, SAN FRANCISCO 
SOUTHWEST REP.: R. P. ANDERSON COMPANY, DALLAS EUROPE: SPERRY GYROSCOPE COMPANY, LTD., LONDON 
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KEEPING UP WITH THE FIELD 





Technical News Washin 


gton Highlights 


Economic Trends 


Labor Developments 





Can Closing Scramble 


The trouble the Office of Price 
Stabilization is having in trying to 
run price control programs for all 
industry was indicated in a recent 
action setting up special regulations 
to cover ean-closing machines. 

In order to resolve a conflict be- 
tween its regulations and Federal anti- 
trust judgments, OPS had to permit 
two can-making firms to inerease 
prices to compensatory levels. The 
two companies had been leasing clos- 
ing machines and related equipment 
at nominal rentals well below the cost 
of doing business, as an inducement 
for lessees to purchase cans from them 
rather than from their competitors. 

The court required both companies 
to raise their rental rates, thus mak- 
ing their operations competitive with 
other companies in the same business. 
Therefore, OPS had to write a special 
order to conform with the court’: 
judgment. 

The court that the 
ean companies must sell their closing 
machines to those who 
choose outright purchase in preference 


also ordered 


processors 
to use on a lease basis. 


Hot Weather Chocolate 


Temperature resistant “cocoa type” 
coating for candies in climates where 
temperatures reach 100 deg. F. is de- 
seribed in the April Activities Report 
of the Associates, Food & Container 
Institute. 

Usual “cocoa type” coating is com- 
posed ot dry milk 
solids, sugar and high melting point 
(110-112 F.) fats. To this 
was percent of an 


cocoa powder, 
vegetable 
added 1 
equal mixture of sorbitan monostea 
rate and polyoxyethylene sorbitan 
monostearate. Wrapped eandy bars 
covered with the resulting coating 
showed no tendency to stick to the 
remained 


coating 


wrapper, and the coating 
“fairly firm.” 

“Apparently,” says the report, 
“these monostearates not only act as 
emulsifiers but also have some effect 
physical characteristics of 
coatings.” In addition the monostea- 
rate coatings left none of the waxy 
taste that generally remains after eat 
ing the usual coatings made with 
higher melting fats. 

Another mixture of these same 
monostearates (Tween 60 and Span 
60) are effective in retarding choco- 


on the 
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late-bloom, according to a_ report 
made at the Pennsylvania Manufac- 
turing Confectioners’ conference at 
Lehigh University. Factory scale tests 
on this development are underway in 
a Philadelphia plant. 


Holds On to Moisture 


Sorbitol will keep candy soft and 
moist over a wide range of humid 
conditions, Justin J. Alikonis, chief 
chemist, Paul F. Beich Co., told a 
recent conference of the Pennsylvania 
Manufacturing Confectioners  Assn., 
at Lehigh University. 

Tests made of fudge samples con- 
taining approximately 15 percent 
sorbitol resulted in extended shelf life, 
he said, and therefore, suggested 
replacing 10 to 15 percent of corn 
syrup, invert sugar, called 
for in your best fudge recipe, with 
sorbitol for best results. 

Sorbitol, the Beich lab found, may 
be used in any confection where mois 
ture retention is desired. It works on 
coconut, creams, and grained nougats, 
with the percentage to be used left to 
the candy maker. 


sugar or 


Bake Mixes Must Fit 


Prepared bake mixes are developed 
for use in the directions 
should be in terms of standard “home 
Moreover, 
Foundation, 


home, so 


George Gar 
told a 
mix 


size” units. 
natz, of Kroger 
recent gathering of 
producers, the pans and utensils used 
in laboratories should also be confined 
to standard 

Kroger surveys have determined, 
he said, that the homemaker’s impres- 
sion of a product is almost as depend 


prepared 


home sizes. 


ent on how well you get across to her 


the technie of handling and putting 
the material together as it is on what 
is put into the package. The product 
stands to make an unfavorable im- 
pression if its specifications are geared 
to an 8-in. pan, when the nearest size 
likely in the home is 10 in. 

Judging from Mr. Garnatz’s figures 
on the growth of prepared mix sales, 
however, present laboratory specifica- 
tions must be largely satisfactory. 
Using 1946 as 100 percent, he cited 
this growth pattern: 1943, 31.6 per- 
cent; 1944, 111.8; 1945, 93.2; 1947, 
146.2; 1948, 653.2; 1949, 748.2; and 
1950, 748.2. The last two figures, he 
suggested, might indicate that the easy 
growth period is over and that future 
progress probably will depend upon 
effective development and promotion. 


Bow to Unacceptability 


The Quartermaster Corps has dis- 
covered an important basie fact that 
food processors could have pointed 
out long Unless the consumer 
likes the product there isn’t much use 
producing it. A semi-official statement 
of the Quartermaster says: 

“While dehydrated foods having the 


fresh 


ago: 


same nutritional value as foods 
are available, they are not served in 
troop mess halls because of their low 
acceptability. It has been determined 
that unacceptable foods, regardless of 
how cheaply they can be produced, 
are costly in the long run. The Quar- 
termaster Corps has found that there 
is little use in perfecting dehydrated 
foods of this type when the average 
soldier does not care for them served 
freshly cooked.” 

Why else would chewing gum pro- 
duetion be still climbing while chew- 
ing tobaceo is on the rocks? 
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conveyor belt 


helps make “a pretty 
kettle of fish” 


No pun intended! This Cambridge woven 
wire conveyor belt cleaned fish 
through a wash tank to remove scales and 
scrap so the fish will present an attractive 


carries 


appearance on retail counters. 
Cleaned fish are dropped from cleaning 
table A, onto the surface of conveyor belt 
B, passing through wash tank C. At the 
end of the tank hold-down angles change 
the movement of the belt to a 60 
Stainless steel wire, used in weaving this 
belt, resists corrosive attack of salt water 
in the wash tank, can be cleaned without 
damage by steam or by detergents added 
to the salt water. 
In this application, 
BALANCED BELT- 
ING provides low origi- 
nal cost and controllable 
belt travel. 14” openings 
in belt weave permit free 
drainage of wash water 
and scraps. Angle cleats 
across the belt hold the fish during the 
upward movement. 
Whatever food you're processing, there’s 
no need to fish around when you want 
experienced advice on any problem of 
combining with processing. 
Call in your Cambridge field engineer for 
his recommendation on the proper... 
CAMBRIDGE WOVEN WIRE CONVEYOR 
BELTS—any metal or alloy, mesh or weave. 
Write direct, or see "Belting-Mechanical” 
in your Classified Telephone Directory. 


FREE BELT CATALOG con- _-j 
en) | Cae 


tains belt construction de- j —~ 
toils, specifications and in- ; = 
staliction diagrams for - | Ry 
many industries. Write for - ee 
your copy today. — = 
e 

The Cambridge 
Wire Cloth Co. 
Dept.Q * Cambridge 6, Md. 
me Cet SPECIAL 


lag we 
TT FABRICATIONS 


incline. 


movement 


H+ METAL 
+++ CONVEYOR? 
BELTS 


OFFICES IN PRINCIPAL INDUSTRIAL CITIES 








Holland Baked Goods 


packaged 


baked 


Netherlands plans to place in 


He are some of the 
goods the 
L. S. markets after they are displayed at 


this summer's international food exposi- 


Wrong Freezing Time 


Texas citrus output next year will 
ve under 1,000,000 boxes, according to 
recent estimates of damage caused by 
the late winter freeze in the state’s 
growing areas. With the processors 
thus pinched for raw material there 
is some talk of encouraging the im- 
portation of Mexican citrus. It is 
noted, however, that the latter 
hit about as hard as the Texas output. 

Meanwhile, Florida citrus growers 
are experiencing another boom with 
prices climbing and supplies ample. 
However, the juice concen- 
trators are retracting their earlier pre- 
dictions of 30 to 40,000,000 gal. total 
produetion. The brightest 
eently was 25,000,000 gal. 

Incidentally, Florida processors are 
claiming 1.25 gal. of juice per box, 
this year, as against 1.08 gal. in 1950. 


was 


state’s 


guess re- 


Seek Heavier Carloads 


freight cars 
demands heavier loading, food oper- 
ators are urged by USDA to avoid 
spoilage and subsequent waste of raw 
materials caused by delays in trans- 


Since shortage of 


portation. 

Best known waste-saving practices 
are to be investigated with top priority 
for research if USDA follows recom- 


FOOD 


tion in Chicago. Canned bread and pack- 
aged biscuits and cookies make up the 
bulk of the exhibit, although that tall 
bottle indicates they won't force domestic 
beverages on us if they can help it. (Wide 


World) 


mendations of its Transportation 
Advisory Committee. Food operators 
are urged to make appropriations from 
Department funds to study ways in 
which heavier loading can be aecom- 
plished without increasing produet 
damage. 

Especially needed are means for 
cushioning heavier loads, and ways 
of getting lower freight rates per ton 
of product when full car loading is 

It is believed that such a dol- 
lars-and-cents incentive may greatly in- 
crease the efforts of both raw and 
processed food shippers. 


D.D.T.-Flavored Beef 


Diseussion of the effects of D.D.T. 
on dairy and meat products took over 
a major portion of the Delaney com- 
mittee hearings on chemicals in foods 
during early May. 

Probably the most startling testi- 
mony came from John Dendy, Texas 
Research Foundation. He testified 
that all milk and meat samples bought 
at regular retail outlets near Dallas 
were contaminated with D.D.T., degree 
ranging from 3.10 ppm. in lean meat 
to 68.55 ppm. in fat meat. In milk, 
contamination ranged from 0.5 ppm. 
to 13.83. 

Spraying of feeding areas with 
D.D.T. and other chlorinated hydro- 
was found to be the eause. 


assured. 


earbons 
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The dairy cow or beef animal feeding 
on D.D.T.-sprayed corn absorbs a 
portion in its fat and passes the in- 
secticide on to human beings. 

Further evidence on the toxicity of 
D.D.T. was presented by several wit- 
nesses, but no conclusions were 
reached. 


Canners Aren't Cutting 


Although sporadic reports tell of 
some “planned” production rather than 
an all-out canning effort, a check 
among canners reveals no_ specific 
eases. The alleged cautiousness ap- 
pears to be as nebulous as the names 
of the firms doing this “planning.” 

All evidence points to a greater pack 
this year than last. This despite the 
fact that there is some indecision be- 
cause of what the Office of Price 
Stabilization may or may not do. 

(Turn page) 


Hors d’Oeceuvres 


e@ We well know that sponsors of the 
“More Meat and How to Get It With a 
Common Sense Meat Program” are 
thinking only of the kind of meat having 
time honored acceptance in the Ameri- 
can market. But horsemeat industry 
could misunderstand a recent release of 
theirs which begins, “Ample meat at 


stable prices. . . 


e@ Strike hit the W. K. Kellogg cereal 
plant last month over disputes on pen- 
sions, insurance, length of paid vaca- 
tions—and demand for a holiday on 
W. K. Kellogg’s birthday. None of that 
letting down the founder at Kellogg. 


@A_ professor in Connecticut told a 
group of New Englanders that no single 
food product is absolutely essential in 
either war or peacetime. No use arguing 
about it. For all we know they might 
not consider salt a food in Connecticut. 
e Golden State Dairies tells of an educa- 
tional program for the controlled breed- 
ing of California dairy cattle. But 
nowhere does it ¢ > rig! ‘ 

who is cine Fee alas out and say 


@ And on top of Golden State's news 
ce mes the information from Ohio 
State’s school of agriculture that cows 
are sensitive creatures constantly ¢ 
ed by emotional conflicts. Getting 80 
not even people know what to think. 


hurn- 


@ Dresses made from corn formed one 
of the exhibits at the 16th 


annual con- 
ference of the 


National Farm Chemurgie 
It might not be 
set aside a cou 
stuff to show 
it was used in the 


Council 
° too soon to 


ple of cans of the eatin’ 
your grandchildren how 
old days. §.4.5,3 
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STEEL 


Every Kind 


Some steel products are in short supply but 
over-all stocks are still large, diversified 


Plates, Structurals, 
Bars, Sheets, Tubes, etc. 
..- Carbon, Alloy and 
Stainless Steels.... 


RYERSON 


Joseph T. Ryerson & Son, Inc. Plants: New York, Boston, Philadelphia, 
Detroit, Cincinnati, Cleveland, Pittsburgh, Buffalo, Chicago, Milwaukee, 
St. Louis, Los Angeles, San Francisco 





Large Processor Achieves 


oie 


vious mechanical type. 


5 TYPES FOR EVERY AP- 
PLICATION, process, heat, 
power. Sizes 4%" to 2”; 
pressures to 225 Ibs. To 
learn why an_ increasing 
number of leading plants 
are standardizing on 
Nicholson thermostatic 
traps .. 





MORE UNIFORM 
HEATING CYCLES 


With Nicholson Steam Traps 


The positive action of Nicholson traps 
was recently used successfully by a 
chemical maker to smooth out the heat- 
ing cycles of cookers at 50 to 60 min- 
utes, against previous periods up to 105 
minutes. Steam flow was upped to 3000 
Ibs. an hour against 2000 for the pre- 


be = 


Send for BULLETIN 450 or see Sweet's 
q W. H. NICHOLSON & CO., 193 Oregon St., Wilkes-Barre, Pa. 
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ON 


NITROGEN IN THE FOOD INDUSTRIES 


through LINDE 


Day by day, more food processors and packers are turning to high- 


purity nitrogen to prevent deterioration of their product 


from 


oxidation. The improved storage quality of nitrogen-protected foods 


results in a wider margin of profit through less spoilage. 


High-purity Linpe Nitrogen may help improve your product or 


simplify your process. Some of these LinpE reports may suggest 


ways to you: 


* 


* 


* 


* 


* 


* 


* 


“Gasometry—For Sharper Control of Food Quality” 

Product shelf life improved through control of contained gases. 
“Investigations on the Use of Nitrogen for the Preservation of Perish- 
able Food Products”. The “how” and “why” of food oxidation deteriora- 
tion prevention. 


“Where Trim the Oxygen Content”. Vlethods for determining where 
and how to decrease harmful oxygen content of liquid foods. 


“Juice Color is Bettered by a Gas Blanket”. Nitrogen blanketing of 
fruit pulping operations. Applicable to vegetable products. 


“Relationship of Headspace and Dissolved Oxygen in Liquid Food 
Containers”. Sample calculations and nomographs for determining effec- 


tive oxygen exc lusion. 

“Nitrogen Protection of Edible Oils”. How to maintain peak oil quality 
from refinery to consumer. 

“Wrapper Test Promises More Shelf Life”. Simplifies choice of oxygen- 
excluding film for effective gas packing. 

“How Nitrogen Protects the Quality of Foods”. How various processors 


protect their products against oxidation deterioration. 


“Liquid Nitrogen Pulverization™. Continuous pulverization of food 


products, spices, without loss of volatiles, changes in flavor. 


“Practical Factors in Nitrogen Packing l sing Flexible Film”. Machine, 
film, and packing requirements for prevention of food spoilage. 


Check the reports you want, tear out this advertisement, pin it 


to your letterhead and mail it to Linpr in New York or to the 


LINDE office nearest you. 


LinbE Nitrogen 99.99; pure is supplied as a gas in steel cylinders, 


and as a liquid in tank-car and tank-truck lots. The liquid can be 


used for lightning-fast cooling (- 


320°F.), or can be converted to 


gaseous nitrogen as needed at the user's plant. 


The term Linps is a registered trade-mark of Union Carbide and Carbon Corporation, 


LINDE AIR PRODUCTS COMPANY 


yee) habyie), me) ame), ile), Mer 1-)1o) aN, omer N 1-10], moe) ice) 7 wile), | 
30 E. 42nd St., New York 17,N. Y. CC! Offices in Other Principal Cities 


In Canada: DOMINION OXYGEN COMPANY, LIMITED, Toronto 





Receives Babcock Award 

Samuel Cate Prescott has been chosen to 
receive the 195] M. Babcock 
Award of the Institute of Food Technolo- 
gists. The award, which includes a $1,000 
cash prize contributed by the Nutrition 
Foundation, is made annually for distinc- 


Stephen 


tive contributions to food technology. 
Dr. Prescott’s the 
past 50 years, beginning with his work on 


achievements cover 
the relation between spoilage of canned 
foods and the growth of microorganisms. 
His later work includes notable contribu- 
tions to milk sanitation, coffee chemistry 


and food dehydration. 





The fact that the military services 
have given the canners fairly reliable 
estimates of their requirements is not 
in itself a enough for 
“close to the chest,” say the 
canners. No ean predict the 
civilian demand accurately. And in 
these next few months of rapidly 
changing due to government 
interference the price structure, 
anything can happen. 

There is no evidence of an acreage 
eut in planting. On the contrary, as 
the National Canners Assn. points out, 
there is evidence that has been 
or will be planted for canning than 
last year. The association’s statement 
is reinforced by official USDA esti- 
mates based on their survey of “inten- 
tions to plant.” 

It is that canners are taking 
into consideration sharply higher 
products costs and the lack of knowl- 
edge of what OPS will do. Raw 
products, labor and packaging are all 
higher than last year. But how much 
any of these factors will figure in the 
decision whether to go “all out” or 
“tailor? production, depends on in- 
dividual canners. The canners asso- 
ciation not any evidence 
industry-wide that there is any large- 
scale cut in prospect. 

There is some evidence that increases 


good reason 


canning 


one 
prices, 


with 


more 


true 


does see 


in supplies of asparagus, the first 
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item on the way to canneries, has 
caused some planters to go slow. But 
tomato planting for canning is con- 
siderably over last year. 

Canners have already made up their 
minds on their packs, but it is too 
early to give estimates on acreages 
where some packs may possibly be 
less than last year. 

One thing is certain: There will be 
a bad squeeze for those who have gone 
ahead, but who do not now get an 
increase from OPS to compensate for 
increased production costs. The pos- 
sibilities of what may happen to prices 
under government control is raising 
some fear that if increases are not 
granted some ecanners will not realize 
even their production costs. 


Better Egg Treatment 


Thermostabilization maintains qual- 
ity of shell eggs, and pasteurization 
of liquid eggs reduces Salmonella, 
USDA researchers told a House sub- 
committee recently. 

Heating shell eggs in oil for 16 min. 
at 130 deg. F., USDA said, resulted 
in a 55 percent Grade A yield after 
eight months in cold storage. This 





Century of Progress 


Ice cream, perhaps America’s most 
unique contribution to the list of proc- 
essed foods, observes its 100th anni- 
versary this year. It was in 1851 that 
Jacob Fussell opened the world’s first 
ice cream plant in Baltimore. 

In early days, the hand cranked 
freezer turned in a low production 
schedule at high unit cost. But with 
introduction of steam powered equip- 
ment in the 1870's, mass production 
technics were adopted, and by 1900 
manufacturers were turning out 25,- 
000,000 gal. of ice cream per year. 

When mechanical refrigeration 
replaced the brine freezer soon after 
the turn of the century, many addi- 
tional production, handling and stor- 
age problems were eliminated. With 
these technical advances, production 
reached 148,000,000 gal. in 1910. 

Invention of the continuous process 
freezer and developments in the freez- 
ing of fresh fruit and in prepackaging 
have brought production to almost 
550,000,000 gal. a vear. 

Besides turning out one of our most 
nutritious foods, the industry provides 
a substantial market for fruit and nuts 
packaging companies, 
equipment manufacturers, and _ pro- 
ducers of dairy and egg products. 

A bill has been introduced in the 
Senate designating June 15 as National 
Ice Cream Day. It couldn’t happen 
to a more deserving product. 


pre weSsors, 
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*FOR MATERIAL HANDLING PROBLEMS. 








adustrial TRUCKS SOLVED 
5 OPERATING PROBLEMS FOR US. 


(based on an actual case study) 


“Five years ago we decided to eliminate the ‘hidden costs’ of pro- 
duction at our plant. We spent months on an exhaustive study of 
material-handling systems and equipment, and we depended heavily 
on the experience reports of other users. 

“All our findings pointed to powered industrial trucks as the best 
solution, and we installed a complete truck-and-pallet system to 
cure our material-handling ills. (It was almost like getting a doctor's 
prescription!) This is how it worked out over the former manual 
methods used: 


1. “LOADING AND UNLOADING PROBLEMS—unloading time cut 
75% with a truck-and-pallet system. 

2. “STORAGE PROBLEMS—by stacking to the roof, our fork trucks 
saved floor space ... we cancelled leases on two storage buildings 
outside the plant. 

3. “SAFETY PROBLEMS—easier work for employes; accident rate 
down; trucks are easy-to-handle. 

4. “INVENTORY PROBLEMS—we save time by counting palletized 
units rather than individual items... an important saving in time here. 
5. “OPERATION COST PROBLEMS—decreased cost of operation any- 
where from 25% to 90% by mechanized handling.” 


THIS IS NOT AN ISOLATED CASE. Similar problems have been 
solved in all types of industries. Ask your industrial truck salesman 
for information about case histories in your industry. He’ll be glad 
to show you how powered industrial trucks can help solve your 


material-handling problems. 


THE INDUSTRIAL TRUCK ASSOCIATION 


3701 NORTH BROAD STREET PHILADELPHIA 40, PA. 


1931 





NEW! REVOLUTIONARY! 


STEINLITE ELECTRONIC MOISTURE TESTER 


measures moisture content 
from O to 100%, accurately 
quickly, economically! 


4 
@ Insures Quality 
@ Eliminates Costly Guesswork 
@ Provides Laboratory Equipment at Reasonable Price 


Now, an amazing new instrument that helps you master difficult moisture 
testing problems in a few minutes. Here’s a scientific electrical tester that saves 
time and money and brings bigger returns from products you buy and sell. 

For example, this new Steinlite Model 300, developed after years of research 
and extensively field-tested by leading food processors for three seasons, proves 
invaluable in every sweet corn packing step—because moisture content definitely 
determines quality. And higher quality generally means greater profits. The 
Steinlite has been successfully used to establish exact harvesting dates ... to 


improve grading .. . to aid processing. 








“No Special Training Required to Operate It” 


Reports Oconomowoc (Wisconsin) Canning 
Company: “We used the Steinlite Moisture 
Tester exclusively for the past three years in 
pre-grading, thus eliminating all guesswork in 
arriving at the proper time of harvest. It oper- 
ates economically and accurately and we found 
no special training was required.” 

Further, make a test with this 
Steinlite in 6 minutes ... or less. No pre- 
vious experience necessary ... no laboratory 
technique required. It's low in cost... read- 
ily portable. You need not be near a water 
supply. Only a cloth is needed to wipe the 
equipment dry after using. 


you can 











Undoubtedly moisture content is an important factor in the price, quality, 
processing or storage of your products. Steinlite models for testing all manner 
of free-flowing materials are available — ir any moisture range. Already, charts 
for more than 200 products have been prepared. From Seedburo you can obtain 
the most highly developed moisture testing service in America. Describe your 
moisture testing problem and we will be glad to offer a solution. 


330390 | 


Seedburo Equipment Company, 
734 Converse 8uilding, 
CHICAGO Chicago 6, Illinois. 


FOOD 


Rejoins Editorial Staff 


Ivan C. Miller returns to Food Engineer- 
ing’s staff as an assistant editor after a 
tour of duty with the magazine’s business 
and research departments. 

Miller joined the “Food Industries” edi- 
torial staff in 1936 to carry out a special 
assignment, after which he became the pub- 
lication’s Eastern District representative. 
He returned to the home office in 1945, and 
recently has been acting as a consultant to 
both the business and editorial depart- 
ments. He is well known in the food engi- 
neering field through his many food plant 
surveys and his thorough knowledge of 
food processing equipment. 





compares with a Grade A vield of only 
2 percent for untreated eggs and 42 
percent for eggs treated with the cold 
oil. The thermostabilization, however, 
greatly reduces the whipping quality 
of egg white. 

Pasteurization of liquid whole eggs 
by holding liquid at 140 deg. F. for 
2 min. brings a marked reduction in 
bacteria, which reduces spoilage and 
result in 
storage requirements, 


may eventually easing of 


Staley Ready for Defense 


A recently completed $20,000,000 
modernization program has provided 
the A. E. Staley Mfg. Co., Decatur, 
Ill., with facilities to do an outstand- 
ing production job in today’s mobiliza- 
tion period. 

The company’s comprehensive con- 
struction program was _ launched 
shortly after the end of World War 
II. It ineluded complete moderniza- 
tion of the company’s corn refining 
facilities, and construction of both a 
extraction unit for soybean 
processing and a monosodium glu- 
tamate plant. 

In January 1951, just after the new 
facilities were operating the company 
processed a reeord total of more than 
4.000.000 bu. of eorn and sovbeans. 


solvent 
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And since industrial 
starches, syrups, and oil is still on the 
up—a sign of accelerating mobiliza 
tion—the succeeding monthly totals 
should be even greater. 


New Birdseye Freezer 


A new type of bulk freezer operat 
ing on the immersion principle was 
demonstrated, May 22, at the plant of 
Marion T. Fannaly, Inc., Ponchatoula, 
La. Manufactured by Worthington 
Pump & Machinery Corp., under 
patents issued to Clarence Birdseye, 
the unit is being used to quick-freeze 
strawberries. 

Mr. Birdseye is well known as the 
inventor of the multi-plate freezer and 
the Gravity Froster, a bulk contact- 
type gravity-flow quick-freezing ma- 
chine. 


Conserve Plastic Supplies 


An industry task group has been 
appointed by National Production 
Authority to study problems of con 
servation, standardization and substitu- 
tion of cellophane and Pliofilm. 

Members met with NPA officials, in 
Mid-April, and determined that the 
major problem currently facing the 
industry is that of securing adequate 
polyethylene supplies. 

The committee said the food pack- 
aging industry should be classified in 
the same essential category as trans- 
portation, communications and public 
health. It is reeommended that USDA 
be granted a priority rating band 
“in line with the overall defense pro- 
gram to assure adequate continuity 
of packaging and supply.” 

NPA officials stated the recommen- 
dations would be studied, but told the 
committee that synthetic plasties are 
not inexhaustible. They urged the 
group to develop conservation methods 
as quickly as possible. For the pres- 
cent no regulatory order is planned for 
these materials. 
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BAKING 
DAIRY 
CANDY & 
FOOD 


SPECIALTIES 
USE THESE EDIBLE 


SURFACE-ACTIVE AGENTS 


(Monoglycerides) 


These versatile Glyco Products are edible surface-active 
agents which act as emulsifiers, stabilizers, defoamers, thick- 
eners, suspenders and softeners for the food and allied industries. 
They have been used with success for years in baking, dairy, 
candy and other food products making possible great improve- 
ments in quality and in processing efficiency. 

Why not see for yourself how these Glyco materials can be 
used to improve your products? A new, condensed bulletin 
describing them will be sent to you upon request. 


GLYCO PRODUCTS CO., Inc. 


26 COURT STREET 
BROOKLYN 2, N. Y. 
FOR TWE ASKING Send for this informative booklet. 


Please send me your Bulletin, 
“New Products For The Food Industry” 
Name 
Title 
Company 
Address ... 


19351 





FLORASYNTH 


OIL BITTER 
ALMOND 


FFPA 
imported from Fronce nat 
& baTTER ALONO 





FREE FROM 
prussic ACID 


A product guoran- 
teed for its purity 
ond uniformity. . - 
suitable for all your 
requirements. 











BLACK PEPPER 
CATSUP 
CELERY 

CLOVE 

CUMIN 

DILL a 


GARLIC 

RED PEPPER 
SWEET PICKLE 
SPICEAROME “M” 


Highly concentrated 
water miscible flavors 
ready for use ‘os is’’ 











FLORASYNTH 


BUTTER FLAVOR 
Speciallies 


CAPRYL BUTYRIC ACID 
CAPRYL BUTYRIC ETHER 
* * CARAMELLONE 
(Syntharome Imitation Butter Scotch Flavor 
DIACETYL 
* IMITATION BUTTER SCOTCH BASE 
* RUM AND BUTTER CONCENTRATE 
* SYNTHAROME BUTTER OIL N 
* SYNTHAROME BUTTER OIL NN 
* SYNTHAROME BUTTER SCOTCH OIL 
* SYNTHAROME CHEESE OIL 


) 


© Imitation Specialties each superior 
for its own particular use. 


_ 





Our Research Department will be 


glad to help you on your particular probiem., 


SS 
Ges INC. 
CHICACO G+ NEW (*. 61+ LOS ANGELES 13 
DALLAS 1 © DETROIT 2 © MEMPHIS | © MEW ORLEANS 13 
ST. LOUIS 2 * SAN BERNARDINO © SAN FRANCISCO 11 
Florasynth Labs. (Canada) Ltd. — Montreal 
Torontos Vancouver . eres * Horasynth 


Visit the Florasynth Exhibit Booth 51) at the 1951 
Institute of Food Technologists Convention 
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PAUL B. DUNBAR 


F&DA Stays in Good Hands 


Paul B. Dunbar, 
Food & Drug 
ing alter 


Commissioner ot 
Administration, is retir 
government 
succeeded by Charles 
been deputy 
Dunbar has been 
its organization in 


nearly 
service, He Is 
W. Crawford, 
commissioner, Dr 
with F&DA 


1927. 


44 vr. in 


who has 


since 


Serving as an inspector, from the 
time the Food & Drug Act of 1906 
into effeet, Dr. Dunbar was later 
ssistant to William G., Campbell, 


went 
who 
first official Conmissioner of 
1944 Dr. Dunbar 


naming Mr. 


Wiis 
F&DA. In 


commiss1oner, 


became 
Crawford 
as his deputy. 

Crawford Washington in 
1918 after analyst at 
F&DA’s Chieago and New Orleans sta- 
tions. In 1928 he 
new 


came to 
service as 
beeame head of a 


handling enforcement division, 
and was appointed assistant commis- 
1942. He F&DA’s 
principal representative in discussions 
with legislative 


sioner in was 
advisors and members 
wrote the 
Drug & Cosmetic 
1938, 


of eongress who 
Food, 


Congress in 


present 
Act, passed by 


(Turn to page 


Cc. W. CRAWFORD 
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HERCULES FILTERS 


FILTERING EDIBLE OILS 


—Used by 
such 


leading processors of food 
as soya bean, peanut, and cotton- 
seed oils for use in mayonnaise, marga- 
rine, vegetable oil shortenings, and 
similar products. 


1. Hercules filters are closed 
type filters, eliminating risk of oxida- 
tion of the oils and objectionable plant 
conditi that obtained when volatile 


oils are being processed in open type 
filters. 





2. They shorten filtration time 
due to the type of filter media used and 
much greater flow per unit area. 


3. They have lower operation 
costs. One cleaning 
once every two weeks is required. Use of 
loose asbestos filter material lowers opera- 
tion costs a minimum of 4.2c per 1000 
pounds as against filter cloth and paper. 


man hour per 


4. No papers or cloths are 
used in them requiring costly time con- 


suming washing at frequent intervals. 


5. There is no lost residue of 
unfiltered oils at the end of each cycle. 


Write for full particulars of the modern 
Hercules Filter for your specific filtering 
Purpose. 


HERCULES 
FILTER CORP. 


210A-21st Ave. PATERSON, NJ. 
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It’S MAGICAL... 


the way metallic 
foil cartons increase 
sales and PROFITS ! 


We call it the “magical formula” . . . the way our metalli¢ foil 
cartons increase both sales and Profits. But it's really quite simples 
Metallic foil reflects more light, attracts more attention . . . more 
favorable attention! 





JAMISON DOORS protect food storage 


at 3 places in tremendous Texas Veterans’ Hospital 


— eae © —_ — 


ONLY THE BEST is good enough for Uncle Sam's 


fighting sons. The VA Hospital at Big Spring, Texas, 
is one of the largest and finest ever built anywhere. 
It is the last word in modern efficiency and sanitation. 


MEATS ...are handled more easily through the 
Jamison Track Door. Trolley allows sides to be rolled 
from dock into cold storage 





So naturally, Jamison Cold Storage Doors were in- 
stalled along with the rest of ‘the best equipment 
obtainable.” Jamison Cold Storage Door Co., 
Hagerstown, Md., U.S.A. 


VEGETABLES . . . are stored efficiently at 36°F tem- 
perature, behind the Jamison Standard Cold Storage 
Door, before preparation in ultra-modern kitchen. 


BAKED GOODS... Sturdy Jamison Standard Cold 
Storage Door at right seals the Cool Room where 
dough is held dormant until used. 


THE LEADER FOR MORE THAN 50 YEARS 





| Plant Modernization 


.» EXpansion... 
Without 
Production Loss 


@ Call on a Ferguson First 
Team of engineers, de- 
signers and builders... 
Men carefully selected for 
their training and experi- 
ence in the Food Industry 
... Men with a thorough 
understanding of process- 
ing plant layout—equip- 
ment — instrumentation — 
mechanization — packag- 


ing — material handling. 


Ferguson cooperative ef- 
fort can effect new econo- 
mies in your plant opera- 
tion, improve processing 
efficiency, increase capac- 
ity—without shutdown or 


production interruption. 


Preliminary Discussions 
in Confidence and 


Without Obligation. 


THE H. K. FERGUSON 
COMPANY 


ENGINEERS AND BUILDERS 
Headquorters: 
Ferguson Building, Cleveland, Ohio 
District Offices: 
New York, Houston, Chicago, 
Los Angeles, Cincinnati 


ENGINEERING 





EXPERIENCE... THE FOURTH DIMENSION 


JUNE, 





Deep Sea Freezing 


Since freezing fish at sea has worked 
out satisfactorily in laboratory and 
pilot plant Fish & Wildlife 
Service recently decided to fit out a 
New England trawler to test the 
method under actual conditions. One 
half of the hold will be 
heavily insulated and freezing equip- 
ment will be installed. The other half 
will be utilized for icing down fish as 


tests, 


trawler’s 


is now the practice. 

If the new method can be 
out, says F& WS, it will insure fresh 
ness of fish when they reach process 
At present they must be 


W orked 


ing plants. 


held on ice for eight to ten days 
aboard the trawlers. 

Other advantages pointed out are 
that the vessels can remain on the tish- 
ing grounds until fully loaded; liver 
and other material now disearded at 
sea can be brought ashore in pertect 
condition; shore plants will be able 
tixed schedule, 


to operate on a work 


since fish ean be brought from the 


freezer as needed; and fish and_ fish 
fillets will be of uniform high quality. 
(For details of a pilot 
operation, see this 
article, “Floating 


145.) 


pack at-sea 
month's special 
Processing Plants,” 


on p. 


Bulk Rice Graded 


An improved rice grading method 
Is expected to make the bulk drving, 
storing and handling of bulk rice a 
more efficient operation than has been 
hitherto possible. 

The 
newly developed apparatus after three 
vears of research by USDA, is this: 

One 


system, as worked out with 


thousand grams of rice are 


weighed out. They are cleaned, hulled, 


and the hulls are separated from the 


brown rice. A small-seale milling ma 


chine removes bran from the hulled 


rice, vielding white rice. The white 


then 


rice, broken kernels, damaged kernels, 


rice os evaluated for its head 
red rice, and so on. 


Comparison tests (avainst conven 
tional mill Operations on the same lots 
of rice) proved the new machines prac 
grading work. 


ticable in aetnal 


Meat’s Price Story 
What 


packers 


efforts the nation’s meat 


could spare tron 


dwindling supplies and keeping fin 
} distribution 


ished products in 


devoted last 


proper 


were month to attempts 


to educate price stabilizers and con 


sumers that ceiling prices are not the 
inswer, 


With 


blacker, the packers 


} 
meat loom 


The 


black markets in 


through 
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SYNTRON 


Speeds Up 
Bulk Material 
Handling with— 


ELECTRIC 
VIBRATORS 


Assure free-flowing bins, hoppers 
and chutes—eliminate arching and 
plugging—and d ge by p ing 

A variety of models—for small 1 cu. 
ft. hoppers up to huge bunkers, 





VIBRATORY 
FEEDERS 


Variable control of rate of flow—from 
pounds to hundreds of tons per hour of 
most all types of dry or damp bulk 
foods. 

Low installation cost 
nance cost. 


low mainte- 


PACKERS & JOLTERS 


Eliminate slow. laborious hand 
pounding, bumping and jarring—enable 
you to put more into your containers 
and your customers to get more out of 
them. 


SYNTRON CO. 


460 Lexington Ave Homer City, Pa 





For example, Type 

“J is a single shell tank, 

available in capacities from 60 to 

1000 gallons, that will take stand- 

ard fittings of all kinds, is espe- 

cially adapted for storage or 
mixing purposes. 


4] Type “CHR” is a jacketed 
tank for heavy or light pro- 
cessing, for cooking or cooling, and equipped 
with the famous horizontal “wiping action” 
agitator. 
Write today for Bulletin SS-50, which describes Type 
“J” and other single shell tanks in detail. Write for 


Bulletins CHR-50 and JS-50 for detailed information 
about jacketed tanks. 


f f) ? iD eG 


METAL GLASS 











lf 
YOURSELF 
to MORE aud 

BETTER 


PUMP 
SERVICE 


The bulletin of “Instructions For Viking ‘Sanitor’ Unit” 

will help you to give proper care and secure best service 

from your Viking “Sanitor” pumps. You will aid 
national defense by making your 
pumping equipment last longer. 


For your copy of the Viking “Sanitor” 
pump bulletin E, clip and send this ad to 


od 
Pume Company 


Cedar Falls, lowa 


G 
| AN HONORED NAME 
__IN PUMPING 





Switch Presidents 


\. L. Elder (right), takes over a presi 
dent of the Associates, Food & Container 
Institute, at the organization’s 4th annual 
meeting in Washington. Research di 
rector at Corn Products Refining Co., Dr. 
Elder is seen here with retiring president, 
Daniel Ml. Dent, general manager of the 
Borden Co.s manufacturing department, 
New York City 





American Meat Institute tried to ex- 
plain what happens when meat eaters 
get their hands on enough money to 
buy more meat than the industry can 
supply. But after explaining that the 
supply of livestock cannot be increased 
overnight, the discussion became a 
little fuzzy. 

For instance, they declared that 
“farmers and ranchers say livestock 
production will be discouraged by 
continuance of man-made regulations 
designed to set aside the law of supply 
and demand. Nobody has ever been 
able to repeal that law in a_ free 
country.” 

Unfortunately such broad generali 
ties are not considered very convince 
ing. A more realistic argument, say 
observers, would be that price ceilings 
won't work because a great segment 
of the public is willing and able to 
pay exorbitant prices for meat. And 
as in any other industry, livestock 
suppliers will take the highest price 
they ean get for their product, regard- 
less of government regulations that a 
large portion of the publie likewise 
prefers to ignore. 


Short On Fruit 


Prospect of another year of short 
fruit crops in the Pacifie Northwest 
is causing concern in the area's can- 
ning industry. Reports indicate that 
killing frosts have slashed cherry, 





prune, peach, and apricot crops 50 to 
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Apple Essence 


Western Regional Research Lab, of USDA, 
is using its juice concentrate equipment 
to further the work on apple concentrate 
begun by the Eastern Regional Research 
lab. 
recovered from the fresh juice and put 
back into the concentrate. The pilot equip 


In processing an essence fraction is 


ment used for this essence recovery is 


(Wide World) 


shown here. 





85 pereent in such producing centers 
as Wenatchee, Wash., and Hood River 
and Milton-Freewater, Ore. 

This slim crop prospect finds the 
region’s canning industry with small 
carry-overs from the short 1950 crop. 
Stocks on hand April 1, 
with the same date last year, were re 
ported as follows by the Northwest 
Canners Assn.: 

Sweet cherries, 75,337 this 
year, 277,282 eases last year; peaches, 
46,321 and 281,863; purple plums, 
205,072 and 479,382; pears, 905,946 
and 883,938; apples, 257,890 and 
110,187. 


compared 


eases 


Blatz Boosts Gl’s 


A plan recently adopted by Blatz 
Brewing Co. provides liberal wage 
payments and other benefits to eligible 
employees serving in the armed forces. 
Retroactive from June 25, 1950, the 
plan covers 30 employees already in 
military service and all others who 
will enter during the national emer- 
gency. 

The program, as explained by Pres. 
Frank ©. Verbest, was formulated by 
Blatz’s parent company, Schenley In- 
dustries, Inc., and applies to all Schen- 
ley subsidiaries throughout the coun- 
try. Manner of entering the service, 
whether voluntary or involuntary, will 
have no bearing on eligibility. 

The official said all service men and 
women who were on the Company’s 
FOOD 
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FOR HIGH SPEED, UNIFORM FILTRATION 
REQUIRED IN FOOD PROCESSING 


Capacities 50 G.P.H. 
to 5000 G.P.H. 


HERE ARE A FEW 
FOOD PRODUCTS 
THAT SPARKLER 
FILTERS HANDLE 
WITH EASE: 
Candy Scrap 
Chicken Broth 
Cider 
Egg Albumen 
Extracts 


aD 


Sparkler Filters operate on a distinctive principle, using 
horizontal plates, that are particularly efficient in maintain- 
ing uniformity in operation over a wide range of pressure, 
temperature, or viscosity conditions, 

Filters water sparkling clear, removes all off-tastes, odors, 
color, sediment, chlorine, sulphur, algae, pipe rust, etc. 

Because filter media are supported on a horizontal plane 
and filter aids floated into position uniformly, filtration takes 


place uniformly over entire filtering areas. Flow through 
filter is always with gravity. The patented scavenger plate 
filters the last drop, leaving no hold over in batch filtration. 

We invite correspondence on your problems. You will 
receive the advice of filtration engineers with over a quarter 
of a century experience in a specific field. 


SPARKLER MANUFACTURING COMPANY 


MUNDELEIN, ILLINOIS 





Wherever Foam’s a problem... . 


DOW CORNING 
ANTIFOAM A 


EFFECTIVE IN FOAMERS RANGING 
FROM ADHESIVES To ZEINS 
INCLUDING FOODS AND DRUGS 


jlitle 


I Company _ 
1 Street 
I city 


195) 





QUICK SUGAR 
ANALYSIS 


HAND 
REFRACTOMETER 
Pocket-size — designed especially 
for fruit, vegetable growers, candy 
manufacturers, canneries, and 
other food processors. Gives rapid 
sugar or dissolved solids analysis 
with a few drops of sample. 
Simple to operate, calibrated di- 
rectly in percentage. Two ranges 
available. 
0—32% by 0.2% divs. 
30—66% by 0.5% divs. 
Price $69.00—either range. 
Conversion tables to give Refrac- 
tive indices supplied. 


LABORATORY 
EQUIPMENT CO. 


526 Folsom St. 
San Francisco 5, Calif. 

















Are there costly “leaks” in your Weighing 


Operation ? 


EXACT WEIGHT end- 
tower Scale checkweigh- 





ing dehydrated onions 
in the Gilroy Calif 
plant of Gentry Inc., 


The fact that your present scales are simply accurate is not 
enough today. Ask yourself ‘hese questions ‘1) do they fit your Weighty Matter 
operation (2) are they geared to other production line equipment 
as to speed and adaptability (3) do they require more labor to 
use than they should (4) do you have weighing duplication. 
Searching appiaisal of these questions can 9c 

: : 250 |b. job made to exploit a movie 
stop costly leaks for you . . . especially in sani ; 
volume packaging of consumer food prod- HT CALES Marilyn Maxwell is playing in. Natcherly, 

M. VM. (Wide World) 


ucts. EXACT WEIGHT Scales, strictly for the gal is 


industrial use, stop these costly leaks be- 

cause they are built for the particular food Le ee od 

operation involved, as to speed of opera- NECM OH : : “a 
tion, production line layout and capacity THE EXACT WEIGHT SCALE COMPANY payroll continuously from June 25, 
to save time, money. product and man f ; 1950 to induction will draw full pay 
power. Write for full details to fit your 910 W. Fifth Ave., Columbus 8, Ohio for their first three months in uniform 
business. 2920 Bloor St., W., Toronto 18, Canada and one-fourth pay each month there 

par 

after. Inductees with unbroken com 


pany service, but hired after June 25, 


If you are interested in lemon drops, this 


is the largest one ever produced. It’s a 








1950, will receive a lump sum equiva 
lent to one-fourth pay fer each month 
of Blatz employment. First: payments 
are expected to go out within the next 
few weeks. They will be made in cash 
or savings bonds, to either the em 
plovee or his dependents. 

Other major provisions include full 
credit) toward pension and seniority 
benefits for time spent in uniform; 
re-emplovment upon honorable dis 
charge, and hospitalization insurance 
for the employee's dependents at com 


Wherever Food Is Processed pany expense during the time he is in 
service 
Whether you're processing fruit, vegetables, fish eon 
or meat, SUPRENE'’s the answer to your 
belting problem. SUPRENE is strong . . . thanks 
to heavy, tightly-woven duck, Neoprene- 
impregnated. It’s waterproof, stable and 
durable. It withstands extremes of temperature 
.. from below zero to 250°F. It’s available 
in four styles, a variety of thicknesses and in 
widths up to 48-in. and can be furnished 
endless. Most important of all to you as a . hat 
food packer, SUPRENE is completely sanitary. j lege, Lubbock, Tex., Nov. 14 to It 
The special impregnation is highly 
resistant to vegetable, mineral and 
fruit acids catadie: Hot water or live FDA Food Standards 
steam can be used to wash the smooth 
surface quickly and completely. ! 
What's more, there’s no danger of & Drug Administration in early May 
particles of belting checking off. = reviewed below 
Investigate SUPRENE. It’s ideal for 
all food service. Send for bulletin. 


Texas Dairy Course 


Lectures and demonstrations on 
cheese, cottage cheese, milk, butter 
and ice cream will be included in the 
third annual ai manufacturers 
| course at Texas Technical Col 


Status of food standards Food 


Future Hearings 
53 Pork Pl., N.Y. 7 « 300-6 W. Hubbard St., Chicago 10 
Factory: Easton, Pa. l. ad avesn a tandards 





will he 


JUNE BB 





subject of rehearing on the use of 
“cream, milk and milk products” as 
optional ingredients, following the 
March 21 decision of Third Circuit 
Court of Appeals in answer to peti- 
tion of Cream Wipt Food Products 
Company, Philadelphia. No date has 
been set. 

2. Process cheese food standards 
will be subject of hearing on industry 
proposals to permit skim milk cheese 
as an optional ingredient. No date 
has been set. 


3. Canned pineapple and canned 


pineapple juice, standards of identity, 


quality, and fill of container. Post- 
poned hearing scheduled for October 
15, 1951. Details not vet available. 

4. Canned tuna, hearing rumored 
but no date set; initiative of Adminis- 
trator. 

5. Frozen vegetables, hearing ru- 
mored but no date set; initiative of 
Administrator. 


Hearing in Progress 


Ice cream, new, standard of identity. 
Emulsifiers and stabilizers (functional 
use only, no toxicology) were discussed 
for approximately four weeks dur- 
ing April and early May. Flavoring 
and sweetening ingredients were also 
discussed briefly, then a reeess was 
taken until Jure 11. Minimum fat 
content, total milk solids, mineral salts, 
standardization of acidity, sherbets, 
ices, frozen custard, and French ice 
cream were scheduled to follow in that 
sequence, Miscellaneous items not 
previously elassified and finally phar- 
macology and other technical evidence 
concerning surface active agents should 
bring the ice cream hearing to an end 
in July. 


Tentative Orders Awaited 


1. Residue tolerances, on tresh fruits 
and vegetables; new. Expected in 
summer; hearing adjourned in Septem 
ber 1950; briefs were filed until 
I Jecember,. 

2. Fruit preserves, jellies, and but- 
ters, amendments, standards of iden- 
tity. Expected soon; hearing  ad- 
journed in January; briefs were filed 
until March. 

3. Evaporated milk, amendments, 
standard of identity. Expected soon; 
hearing held in March; briefs due in 
March. 

4. Margarine, amendments, stand- 
ard of identity. Expected soon; hear- 
ing adjourned in early April; briefs 
could be filed until May 21. 


Final Orders Awaited 


1. Canned corn, amendment, stand- 
ards of identity, quality, and_ fill. 
Expected soon; tentative order pub- 


FOOD ENGINEERING, JUNE, 





REGISTER TYPE 


COMBUSTION UNITS... 


FOR YOUR 
“CONICAL FLAME” REQUIREMENTS 


UNIVERSAL (REGISTER TYPE) MECHANICAL-PRESSURE 
COMBUSTION UNIT ATOMIZING OIL BURNERS 


Can be turnished with 
Gas Burners or steam or 
mechanical atomizing Oil 
Burners, for either natural 
or forced draft. Air vanes 
are variable independ- 
ently of each other and 
adjustable or instantly re- 
versible from left to right 
hand turbulence or vice 
versa as a unit. Has a 
dual feature for controlling air volume, independent 
of turbulence. Capacities up to 500 gals. of oil 
(60,000 Ibs. steam) per hour. 


Mechanical 





(marine type) oil burners for fir 
LOW AIR PRESSURE OIL BURNERS ing high pressure steam boilers. 
Capacities 10 to 500 gals. per 
hour. Require oil pressures of 75 
to 300 Ibs. per sq. in. and oil 
temperatures up to 300° F., de- 
pending on grade of fuel oil and 
furnace design. Standard or wide 
range types. Air Registers avail 
able for natural or forced draft. 


Type LAP Burner and Register, 
shown mounted on furnace wall 
with Indicating Air and Oil Con- 
trol Valves. The Type LAP Oil 
Burner is for use with low pres- 
sure air for firing forging, reheat 
ing, heat treating furnaces, cruc 
ibles and other metai melting 
furnaces, core ovens, galvanizing 
kettles, dryers, bake ovens, 
cookers, air heaters, kilns, glass 
tanks, glory holes, enameling fur- 
naces, asphalt kettles and other 
process furnaces. (Patented July. 
1943, ) 


Where it is preferable to use the cone flame for firing steam boiler and 
other industrial furnaces, NATIONAL AIROIL BURNER CO. offers these 
Register Type Combusti Units in several types, and models for either 


natural or forced draft. 





NATIONAL AIROIL BURNER CO. stands ready to serve your every need or 
special problem when it comes to Oil Burners—Gas Burners and allied 
equipment. We feel that you'll be interested in the full particulars we give 
regarding your oil-gas b i requi . . « Write us today. 
won't you? 





OIL BURNERS and GAS BURNERS for industrial power, process and heating purposes; STEAM 
ATOMIZING OIL BURNERS: MOTOR-DRIVEN ROTARY OIL BURNERS: MECHANICAL PRES 
SURE ATOMIZING OIL BURNERS; LOW AIR PRESSURE OIL BURNERS; GAS BURNERS; COM- 
BINATION GAS and OIL BURNERS; AUTOMATIC OIL BURNERS, for small process furnaces 
and heating plants; FUEL OIL HEATERS; FUEL OIL PUMPING and HEATING UNITS; FUR- 
NACE RELIEF DOORS; AIR INTAKE DOORS; OBSERVATION PORTS; SPECIAL REFRACTORY 


NATIONAL AIROIL BURNER CO., INC. 


Main office & Factory: 1272 EAST SEDGLEY AVENUE 
PHILADELPHIA 34, PA. 
SOUTHWESTERN DIVISION: 2512 SOUTH BOULEVARD 
HOUSTON 6, TEXAS 





lished in April 1950, exceptions filed 


ca ee in May. 

Re 2. Bread, new, standard of identity. 
Ria: e ' Expected soon; effort being made to 
issue final order as soon as possible; 
Conveyor system ae tentative order published August 1950, 
* 2 | exceptions filed in November. . 
increases production 3. Frozen fruits, new, standards of 
. - i ’ identity and fill. Expected soon; ten- 
in pickle plant | tative order published in October 1950, 

@ ina Detroit pickle plant, faster production through exceptions filed in January. 
a short season, less manual handling, lower production | 4. Canned mushrooms, amendment, 
osts and improved product appearance resulted from standards of identity and fill, Ex- 
installation of a conveyor system utilizing Cyclone | pected soon; tentative order published 
Stainless Steel Flat Wire Metal Conveyor Belt. Pas- | | in February; exceptions fifed in April. 
teurizing and cooling take place automatically as the | 
product moves along _=_- | Standards Completed 
Perhaps one of the three types of Cyclone Metal 
Conveyor Belt lat Wire, Chain Link or Flex-Grid 
can make possible faster, more efficient operations 
in your plant. For complete information, contact the 


nearest Cyclone sales office; they’re in most principal j / USDA Grade Standards 


cities. And write for Catalog No. 4 today 

CYCLONE FENCE DIVISION ‘Bits Recent actions by Production & Mar- 

(American Stee! & Wire Company) 4 keting Administration of U. 8. De- 

DEPT. H-61, WAUKEGAN, ILLINOIS : = partment of Agriculture en U. S. 

UNITED STATES STEEL EXPORT COMPANY, NEW YORK | Grade Standards and related activi- 
ties include the following: 

Ready-to cook domestic rabbits, 

revised, proposed, page 3349, April 

17 lederal Register, written comments 


Cc Y Cc L ] a E received until May 2; proposed 
be Ee TA L ' o ae ed Vv E Y re | R B E LT 4 revisions would permit only those 


rabbits which have been officially in- 


someness to be graded for quality. 
Pecans in the shell, revised, pro- 
posed, page 3485, April 21 Federal 
Register, written comments received 


@ E Be 2 @ be PROCESSING until May 21. 


Maple syrup, revised, proposed, 


page 3487, April 21 Federal Register, 

When You Use written comments received until July 
20. 

Low Tem erature Poultry, grading and tnspection 

p regulations, amended “to extend the 

period of exemption of dressed poultry 


a from the provisions of the sanitary 
requirement from May 1 to July 1, 
1951” as a result of industry requests 


prompted by searcity of facilities and 
equipment needed to bring processing 
plants into compliance with regula- 
tions; proposed amendment, page 
3488, April 21 Federal Register, writ 
ten comments received until April 26; 
amendment promulgated, page 3827, 
May 2 Federal Register, effective 
May 1. 

Canned lima beans, third. revision, 
page 3607, April 27 Federal Regis 


None since last reported (Koop 
ENGINEERING, April 1951, page 226). 








The time to make sure of your insulation protection is before you 
build or expand. Get the facts on Cork insulation when they can 
do the most good. Cork is so efficient in insulating properties that 
its performance has long been the accepted standard for low tem- 
perature requirements. Its wide usage in the refrigeration indus- 
try is due to its proved record for more than 40 years. Mundet 
refrigeration engineers are experienced in all details of tempera- 
ture control. Write to us now for recommendations and esti- 
mates ... let us help you secure the most profitable use of low 
temperature. Mundet Cork Corporation, Insulation Division, ; are 
7101 Tonnelle Ave., North Bergen, N. J. tor, eMective May 27. 


Frozen lima beans, fourth revision, 
proposed, page 3621, April 27 Federal 
Register, written comments received 


until May 27. 
Rough rice, brown rice, and milled 
rice, revised, page 3881, May 3 Federal 
Register, effective July 1, 1951. 
&. @ R K if N S U :: AT I 6) N Hops, revised, proposed, page 4257, 
May 8 Federal Register, written com- 


ments received until June 7. 
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Air Conditioning and 
Refrigeration Serve Largest 
Super-market in Middle West 


Bettendorf's new store in St. 
Louis measures 164 ft. by 160 
ft., has 200 employees. Two 
NEW "ECLIPSE" compressors 
provide air conditioning, while 
seven other Frick units cool 
eleven rooms—for meats, 


bakery products, vegetables, 
frozen foods, process works, etc. 

Installation by L. V. Fleiter 
Co., St. Louis Distributors who 
have put Frick cooling equip- 
ment in five other super-markets 
recently. 

Let us quote on the air con- 
ditioning, ice-making, refriger- 
ating or quick-freezing equip- 
ment you need. 


OEPERDABLE REFRIGERATION SINCE 


WAYNESBORO, PENNA 
Also Builders of Power Farming and Sawmill Machinery 


Frick NEW "ECLIPSE" Compressors at 
Bettendorf's Super-Market, St. Louis 


FOOD ENGINEERING, JUNE, 





Jie rome of CUSTOM-MADE PRODUCTS 


PLATE FABRICATION & HEAT EXCHANGERS 


1937 


miles from Philadelphia. twenty 
five miles from Wilmington and 


d= assures 
excellent transportation facilities 


Nearly 40 years ago the present management of 
DOWNINGTOWN IRON WORKS, INC. began to 
attain, and then maintain, the reputation of being 
“among the finest in their field’’; i.e., Steel Plate 
Fabrication. We, of DOWNINGTOWN, take justifi- 
able pride in knowing that through these years we 
have never once sacrificed quality for price. The many 
developments in the variety of metals and methods of 
fabricating these metals have made our work most 
interesting, and we also like to feel that we have 
contributed, in a small way, to advancing the economy 
of our Country. 


Our Heat Transfer Division, started in 1941, is main- 
tained under the direction and supervision of men 
thoroughly trained and experienced in this line. 


Heat Transfer Equipment of DOWNINGTOWN design 
is sold on a guaranteed performance basis or we will 
fabricate to customer's drawings. Useful literature 
gladly sent upon request on your Business Letterhead. 
May we be of help to you? Remember, ‘‘Your needs 
are our Specialty!" 





DOWNINGTOWN IRON WORKS, INC. 
DOWNINGTOWN, PA. 


STEEL & ALLOY PLATE FABRICATION 
HEAT EXCHANGERS 











NEW YORK OFFICE, 30 CHURCH STREET 





LA PORTE 


FLEXIBLE STEEL 
CONVEYOR BELTING 


Insures Faster, More Efficient Food Processing 


Perfectly flat, shape-retaining and highly resistant to 
corrosion, heat and cold, rugged LaPorte Conveyor Belt- 
ing provides many trouble-free years of economical 
service. It is equally adaptable to freezing, canning, 
dehydrating, on sorting tables, in washers or cookers 
and every other food manufacturing process . . . and 
it greatly reduces time consumed from bin to shipper. 
LaPorte Belting is easily cleaned with steam or scalding 
water. 


Order LaPorte Conveyor Belting from Your Supplier 
TODAY—Available in any Length, Almost any Width 


LA PORTE MAT & MFG. CO. 


BOX 124 LA PORTE, INDIANA 





KETTLES 


WITH HYDRAULIC OPERATING CYLINDERS e 


Free! New Technical Bulletins 


LEE METAL PRODUCTS CO. INC. 
416 PINE STREET ... PHILIPSBURG, PA. 


ALL LEE KETTLES ARE MADE TO A.S.M.E. CODE 





Schedule of Events 


June 

3- 7—National Confectioners’ Assn., 65th 
convention, 25th candy industries ex 
position; Stevens Hotel, Chicago 

17-21—Institute of Food Technologists, 11th 
annual meeting; Statler Hotel, New 
York City. 
Grocery Manufacturers of America, 
mid-year meeting; Greenbrier White 
Sulphur Springs, W. Va 


August 
21-25—National Assn. of Sanitarians, 15th 
convention; Miami Beach, Fla 





Must Weigh Atom Damage 


Federal “Civil Defense”  otticials 
point out the danger of contamination 
of exposed food and water in the 
event of atomie bomb bursts. Lt looks 
as though food engineers may have to 
become atomic physicists in order to 
measure the emergency levels of per 
missible radio-activity§ in drinking 
water and in food. Speeitie teehnical 
figures are available from Civil De 
fense Administration. Data provided 
will assist in serving communities in 
emergencies as well as for plant con- 
trol after such episode results in ex- 
posure of raw material. 


Summer Laboratory Course 


Research workers, recently entered 
in the field of electron microscopy, 
will again have the opportunity of 
enrolling in Cornell University’s Sum- 
mer Laboratory course in “Teehniques 
and Applications of the Eleetron Mi 
» croscope. 

The course will extend from July 9 
to July 21. Inquiries should be ad- 
dressed to Prot. Benjamin M, Siegel, 
Department of Engineering Physics, 
Rockefeller Hall, Cornell University, 
Ithaea, N. Y. 

End 


CMP: What It Is 


Continued from page 93 





Defense program. However, on-the 
shelf equipment and = supplies are 
pretty well used up. So with demand 
growing apace and production cur- 
tailed, a difficult period ean be fore- 
seen, Drastic steps should be taken 
to assure a more equable share of 
basic materials than appears to have 
been allotted to the food industry thus 
far by NPA. 


What Can Be Done About It 


The Seeretary of Agriculture has 
the authority and responsibility to see 
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IN 
QUICK 
QUALITY 
FREEZING 


the 


Amerio 
CONTACT PLATE FREEZER 


(Patent Applied For) 





(Illustrated Model B15 Stations) 


Gives You 
Complete Control 
of the Quality 


of Your Production. 





Plus 
the Utmost 
in ECONOMY. 


Send For 
New 


Hlustrated Brochure 





Ain&ue 
Contact Plate Freezers Inc. 


Union City,N.J. 
“9t's the Contacts that Court” 
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OVER THE BARREL 











is crew ing PC Fi the rrel- ed roof of the T r-Har 

This cr is applyi g ‘oamglas on barrel-shaped roof of th aylo ardy 

Dairy Company plant, Decatur, II Architect: William H. Weidemeyer, Decatur, Ill 
er, , he 


@ Whether the roof you want to insulate is flat, pitched 
or barrel-shaped, when it comes to keeping ica 
food products at uniform temperatures, the jamal t in 
sulating value of PC Foamglas makes it the sat - is. 
factory material you can use. vepecaial 
Foamglas has proved its ability to insulate walls and 
floors, roofs and ceilings, piping ‘and fittings tenle ae 
processing equipment, over unusually long period ae 
time. Freedom from costly repairs, maintenance i ; 
placement, make Foamglas an exceptionally ec vantid 
— y economical 
You will find a lot of helpful data in our current liter: 
ture. Just send for your free copies and ie 4 
Foamglas. ae 


PITTSBURGH CORNING CORPORATION 
PITTSBURGH 22, PA. 


a sample of 


Pittsburgh Corning Corporation 
a~ Dept. NN-61, 307 Fourth Avenue 
¥ Pittsburgh 22, Pa. 
The best glass insulation is cellular glass he Please send me without obligation a sample of 
mglas Foamglas and your FREE booklet on the use of PC 
Foamglas Insulation for: Normal Temperature, Com- 
mercial, Industrial and Public Buildings [) Refriger 
ated Structures [] Piping and Equipment | j. 


only cellular ginss insulation ts PC Foa 
This unique moterial is composed of still air 
sealed in minute glass cells. It is light-weight 
stible, verminproof. !t has unusually high 
chemicals and many other 


Name 


Address 


incombu 
resistance to moisture, 
elements that cause insulation to deteriorate. 


~~ 


UA FORM GKAS ‘Sick’ INSULATION 


CORNING é 3,4 


4 / / / 
When you iwiulate with FOAMGLAS... the msutation lasts / 


1951 





that the food processing industry is 
able to meet the requirements of an 


expanding military and export pro- 
gram, in addition to taking care of 
civilian requirements of the 1951 sea- 
son. But he cannot be expected to 
claim essential raw materials fcr food 


processing equipment until the facts 


demonstrating the need are presented 
to him. Until the food industry de- 
cides the kind of a program it needs 
(and Agriculture is available with 
plenty of assistance), spot dislocations 


oR! cto Scale for and shortages will continue to cause 
There's a precision-accurate Det need. The hardship. And OMF will find it ever 
ific Teas ‘production, yet assures more difficult to lend assistance under 
a aprusans by making slightest CMP, because from now on essential 
- immediately visible. materials cannot be taken from the 
military. 
A preliminary survey to ascertain 
DETECTO the needs of the food processing in 
post-O-METER dustries from July 1, 1951, to June 
The Modern Parcel Post f 30, 1852, resulted in the startling in- 
Scale. Just press the zone i formation that 150 pereent of the 
key. There's one figure— country’s ingot steel capacity for the 
the correct rN same period would be required. Such 
illuminated, easy 10" unrealistic figures are not usable. Yet 
Tat for Catalogue pa’ mae aa Dui » arkarw 
Wrue NPA’s base period (first two quarters 
of 1950) is not much more realistic. 
DETECTO SCALES e INC | To avoid hardships, the food proces 
a2 sing and food equipment industries 
MAKERS OF FINE SCALES SINCE 1900 : cant ive te eneceinl ene oond 
546 S PARK AVE. > BROOKLYN 5, N.Y. data on future requirements. 
SCALE ENGINEERS IN ALL PRINCIPAL CITIES 








Detecto he 
ou maximu' . 
a ht discrepancies 














End (Resume reading on p. 94) 











ASRE REFRIGERATING DATA BOOK se 


Third Edition Applications Volume 





REVISED, UP-TO-DATE, NEW EDITION 
NOW AVAILABLE AT THE SAME LOW PRICE! 


Discusses: Contains: 


ican Maile 8 sections—81 chapters 


More than 1,000 pages 
: wha We'll make 


Complete references 
Refrigeration in food manufacture Increased index a : 
Copious refrigeration classified test grind 


directory with 
Low temperature applications 128 tables—427 illustrations 


Cold storage practice 


Refrigerated food distribution 





SCHUTZ-O’NEILL PULVERIZER 


Most complete information available in one volume on the application 
You will receive our Engineering Report 


of refrigeration in its many and varied uses. ee ees tas tek aad aes 
° . the type of Schutz-O'Neill Pulverizer and 
Get your copy now . . ._ before the price increase on July 1. any receiving or sifting equipment suited 
to your requirements. 
SCHUTZ-O'’NEILL offers you the benefit 
American Society of Refrigerating Engineers (FE-6) of more than a half century of aaneseaes 
in rapid, accurate, dustless pulverizing 
40 West 40th Street, New York 18, N.Y of any dry, grindable, non-gritty stock. 


Enclosed is $6.00 for Applications Volume, 3rd edition, of ASRE Data Book ($6.60 out- SCHUTZ-O'NEILL Pulverizers are made 
bi in 6 sizes with capacities up to 2000 Ibs. 
side of U.S.) per hr. Also Gyrator Sifters, Roller Mills, 
Receiver Boxes, Collectors, Hammermills, 


Name Position 
When sending sample, be sure to 
State fineness desired. 


1] SCHUTZ-O NEILL CO. 


309 Portiand Ave., Minneapolis 15, Minn. 





Firm 








Address. ... 
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J0b-Rolad' TRUCKS DO THE MOST FOR YOU 


FOOD 


iS 
pe 


Are high hauling costs nipping your profits? Then switch to 
trucks that fit your job— Dodge ‘‘Job-Rated” trucks. 


With new Dodge ‘‘Job-Rated’’ trucks, you haul bigger pay- 
loads. You haul faster, too. You get new power to cut down 
your time on the road—economical power to save on gas and 
oil. And you get improved visibility and new handling ease 
for more speed through traffic. 


What’s more, thanks to new lower loading heights, you spend 
less time at each stop. And with famous Dodge dependability, 
you get a truck that will save you money for years to come. 


Find out how much you can save in operating and upkeep 
costs with a Dodge ‘‘Job-Rated’’ truck that’s at home on 
your job. See your nearby Dodge dealer today. 
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are Job Rated: to slash cost 


How Dodge trucks are “Job-Rated” 
for hauling foods 


A Dodge “Job-Rated” truck is engineered 
at the factory to fit a specific job... 
save you money . . . last longer. 


Every unit from engine to rear axle is 
“*Job-Rated” — factory-engineered to haul 
a specific load over the roads you travel 
and at the speeds you require 


Every unit that SUPPORTS the load — 
frame, axles, springs, wheels, tires, and 
others—is engineered right to provide the 
strength and capacity needed. 

Every unit that MOVES the load—engine, 
clutch, transmission, propeller shaft, rear 
axle, and others—is engineered right to 
meet a particular operating condition. 
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USE LIQUID GLUE? 


Here’s an easy way 
to save up to 


The VISCO-MAT system 
converts dry adhesive into 
ready-to-use liquid 
to give you 6 savings! 


ALL your operator does is put dry adhesive into the hopper 
and set the control dial in the base for the right viscosity. 
The VISCO-MAT automatically measures and mixes the 
water needed to produce this desired viscosity 

This NEW method of glue preparation SAVES—money, 
you're not paying for the water in the glue—Labor in 
mixing and handling—freight on tap water—waste of im- 
properly mixed batches—time, there’s no waiting—space, 
bags take less storage room than drums. The overall savings 
may reduce your adhesive costs as much as 60°. 

The VISCO-MAT system of automatic preparation and 
continuous viscosity control has proven its ability to cut 
adhesive costs in the food paper 
and boxboard container industries. Write for details. 


chemical 


TRIANGLE PACKAGE MACHINERY CO. 


665° W. Diversey Ave. 
Chicago 35, Illinois 





Men & Companies 





Industry 
Adolphus Rice Mills plans to 


build a rice bran oil extrac 
tion plant in Houston, Tex.. 
Which the company claims 
will be the world’s largest. 
named the Wonder 
Rice Ol Co the building 
and equipment is expected to 
$500,000 


To be 


cost In excess of 
} is in addition to a pre 
viously announced $2,500,000 
eXpansion progran 
Boone County Foods, Inc., is 
the name of a new corpora 
tion formed by G. S. Sup 
river & Associates Phe com 
pany has taken over the 
Ladoga plant at) Lebanon, 
Ind.. where it will 
catsup, canned tomatoes, 
Mexican style beans, pork and 
beans, and hominy 


process 


Canadian Fishing Co. has 
ompleted a salmon cannery 
at Prince Rupert, B. ©. Cost 
Was approximately S650,000 
Phe plant is expected to go 


mnto production sometime 


this season, 


Consolidated Grocers Corp., 
has acquired two California 
food companies, Gentry, Inc 
dry food seasoning manufac 
turer and Union Sugar Co 
heet sugar producer, 
General Foods has taken over 
Nampa Products Co., packer 
ol quick frozen lima beans 
Operating under GF’s Birds 
Eve Division, Nampa 
eventually to add spinach, 
broccoli and asparagus to its 
output 


hopes 


General Mills is planning con 
struction of a 250-ton-per 
day soybean processing plant 
aut Rossford, O Blaw-Knox 


Bruce Durling is now a vice 
president of Wm. J. Stange 
Co Chicage Son oof the 
company’s president and gen 
eral manager he has had 
experience in all phases of the 


firm's operations 


FOOD 


ENGINEERING 


lan R. Dowie has been elected 
president of jrewing Corp 
of America, according to E. P. 
Caylor, board chairman. He 
sveceeds George M. Black, Jr., 
who moves up to vice-chair 

man of the board. 





will do the engineering and 


mstruction 


Krim-Ko Corp. is building a 
new chocolate syrup plant in 
Houston, Tex., with comple- 
tion expected by late July. 
Later the company expects 
to add ice cream, bar coating 
and cocoa powder to the 
plant's production line 


Kuner-Empson is completely 
modernizing its Grand June 
tion, Colo, plant, planning 
to spend $125,000 over the 
next three years for con 
struction and equipment, 


Lucerne Milk Co., Oakland, 
Calif., has started construe 
tion on a 2,500-gal.-a-day 
fluid milk plant at Phoenix, 
Ariz Cost is estimated at 
S300.000, 


Maderia Food & Materials 
Co., Tulsa, Okla., has leased a 
former dairy plant at Sand 
Springs, Okla., to can fowl 
for the armed — forces \ 
modern canning plant is to be 
nstalled and the company 
plans to continue the opera 
tion after 
tracts have been filled 


government con 


National Dairy Product Corp. 
has elected G. ©. Pound and 
James Bruce to the executive 
committee Mi 
heen executive vice-president 
of Wraft) Foods since 1944 
Mr. Bruce, a former National 
Dairy 
until recently 
Argentina. 


Pound has 


Vice-president, Was 
Ambassador to 


Pet Milk Co. has bought the 
Paris, Ark., milk 
plant of Avoset Co., San 
Mrancisco The plant is 

20 used as a receiving station 
for Pet’s Siloam Springs proc- 


processing 
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THE URSCHEL MODEL “’R”’ is but one of a complete 
line of widely used cutting equipment. Get the full 
benefit of Urschel’s years of food cutting experience 
for your specific cutting problems. Write: 


PRA é> 


RSCHE 


LORS SEZ RR . 


LABORATORIES wwe 
VALPARAISO, INDIANA 


eae oaleasmatt e 


Why grind, smash or macerate your products when you 
can be sure of uniform, clean-cut, firm pieces. 

© End production bottlenecks 

© Speed up cutting line with the Urschel Model “’R’’ 


pronetacturers of Precision 
igh speed cuttin , 


for delicate fo bi ae 


od Products 








STEEL-PARTS 


Makers of America’s Most Complete Line 
of STANDARD STEEL BELT 


Steel-Parts steel belt conveyors give you 
a clean, flat sagless surface of steel 

easy to clean, economical to use. If you 
need one conveyor or an entire convey- 
ing system — Steel-Parts have just the 


Model 614 
Iilustrated 
(6” pitch, 
14 gauge links) 


STEEL-PARTS Mfg. Co. 


\ Solves Your Problem 
with METALQK " Lightweight 


Roller and Skate Wheel Conveyors 


r custom engineered 


these nev ‘ 
conveyors NOW 


Find out 


SteelsPocts conve yet MAIL this coupon NOW 


tories are still available 


Write for details 


STEEL-PARTS 


Manufacturing Co. 
Division 
4630 W. Harrison St 


of Blackstone Manufacturing Co, Inc 


Chicago 44 Ill 


Steel-Parts Mfg. Co. FE-1 
4630 W. Harrison St., Chicago 44, Ill 
(CO Please send me complete information, inciuding en- 
gineering dato on your new Gravity Conveyors 
() Send full details and specifications, including engi- 
neering dato, on your Steel Belt Conveyors 
Hove your engineer call to discuss our problems. 


CONVEYORS 


Nome____ 





Firm 


Address. 


right unit, engineered to do your job 
St. 
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Prentiss 


WARFARIN 


—— frale 


is unfair 


TO RATS 


RAX does not discriminate! It kills them all. 
Here’s a new Prentiss product that’s a sure-cure 
for your pest-control problems. RAX is a tasteless 
and odorless rodenticide that is easily combined 
with any number of different baits. No chance of 
rats detecting its presence. Rax is the Prentiss 
name for genuine warfarin concentrate. 


RAX, containing warfarin (WARF Com- 
pound 42) kills by producing internal hemorrhage. 
It is a cumulative poison, so the chance of acciden- 
tal poisoning of humans or pets is: relatively 
minor. Results from all over the country indicate 
that RAX is 85-90% effective in killing rats and 
mice. 
The use of RAX Powder in 
structural pest control operation 
offers sanitation directors and 
pest control operators a poten- 
tial opportunity to place rodent 
control on a satisfactory basis—something not hereto- 


fore possible with available rodenticides. 


PRENTISS DRUG & CHEMICAL CO., INC. 


110 William St., New York 7, N. Y. 
9 So. Clinton St., Chicago 6, Ill. 


* Distributed under U.S. Patent No. 2,427,578 


] Please send full information and prices 
(C0 Please ship 5 tb. trial package @ $2.15 per pound 
(FOB Chicago or N. Y.) 
(0 Check enclosed for $ 


For 
complete 


information 
Name . 
Company 
| Address 


and samples 
mail coupon 


TODAY! 





A. E. Stevenson has been 
chosen to receive the 195] 
Nicholas Appert Award made 
by the Chicago section of 
IFT. He is a_ technical 
research assistant with Con- 
tinental Can Co. 





essing plant and may be 
expanded to a condensery if 
volume is built up. 


Shedd-Bartush Foods, Inc., 
Detroit, has started construc- 
tion of a plant at Dallas, Tex 
To be ready in July, the plant 
will be the distributing center 
for southwestern and Rocky 
Mountain states and Cali- 
fornia. 


Tea Garden Products Co., 
producer of jams, jellies and 
specialty items, will move 
operations to San Leandro 
from San Francisco in the 
fall, when its new $400,000 
plant will be completed 


Personnel 


B. F. Beach was re-elected 
chairman of the American 
Dry Milk Institute at its 
recent annual meeting. All 
other officers were also re- 
elected with B. W. Fair- 
banks continuing as executive 
officer. 


Russell B. Becker has been 
named secretary and treas 
urer of Peters Sausage Co., 
Detroit. He steceeds Albert 
W. Bradley, who is retiring 
after 56 yr. with the com- 
pany. 


Silvio Crespo has joined C. 
J. Patterson & Co., Kansas 
City, Mo. as a_ research 
chemist. He held a similar 
position with the American 
Institute of Baking, Chicago. 


R. Adams Dutcher, head of 
the department of agricul- 
tural & biological chemistry 
and chairman of the council 
on research, Penn State Col- 
lege, will retire July 1. He 
plans to devote full time to 
technical writing and con- 
sultation work on foods and 
nutrition. He has been de- 
partment head since 1921, 
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Harvey G. Ellerd has retired 
as a vice-president of Armour 
& Co. He had been with 
the company since 1907. 


J. W. Greene is new super- 
intendent of the Chicago 
plant of Swift & Co., suc- 
ceeding W. L. Armstrong, 
retired. Mr. Greene held a 
similar position at Swift’s 
in South St. Joseph, Mo. 


Wallace F. Janssen has been 
appointed Assistant to the 
Commissioner of the Food & 
Drug Administration. Mr. 
Janssen will direct F&DA’s 
trade and public information 
activities. He was formerly 
managing editor of F-D-C 
Reports, a Washington news- 
letter specializing in the drug 
and cosmetic fields. 


Mrs. Ethel Austin Martin 
retired June 1 as director of 
National Dairy Council’s de- 
partment of nutrition service. 
She will serve, however, as a 
special consultant to Milton 
Hult, NDC president. Mrs. 
Martin has been with the 
Council since 1929. 


Victor Marx, for the past 
nine years in charge of the 
bakery division, American 
Dry Milk Institute, resigned 
effective June 1. He con- 
tinues as secretary-treasurer 
of the American Society of 
Bakery Engineers. 


George E. McDearmid has 
been named vice-president in 
charge of the California 
lruits Div. of Libby, McNeill 
& Libby, succeeding Leroy J. 
Taylor, who has retired after 
50 yr. with the company. 


Oscar McPeak, assistant gen- 
eral counsel, has been ap- 
pointed assistant secretary of 
General Foods Corp. He 
joined the corporation in 
1929. 


F. J. Otterbein has been 
named president of General 
Foods, Ltd., Toronto, Canada, 


Ernest W. Reid is the newly 
elected president of Corn 
Products Refining Co., suc- 
ceeding Morris Sayre, who 
has been elected vice-chair- 
man of the board. 
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Sandvik Steel 
Belt Conveyor for 
Meat Packing 


e Sera 


r 
direc 


SANDVIK STEEL, INC. 


Conveyor Department 
111 Eighth Ave., N. Y. 11, WAtkins 9-7180 
Monufacturers of Steel-Belt Conveyors 
For Over 30 Years 


SAND VIK 
STEEL 


) BELT 
SANOVIKN. CONVEYORS 





TOP cue eve 
START rue sare 





package to attract with this automatic wrapper 
— CUTS COSTS— WRAPS WITH AMAZING HIGH SPEED! 


No matter what the product — how solid or fragile 
a — how irregular its shape... it becomes a 
package of eye-appealing beauty when “‘float” 
wrapped on the Campbell Wrapper. This 
continuous feed machine delivers without 
breakage up to 160 single or multiple packaged 
units per minute, dependent on product. Using wrap 
materials of all types, it completely heat or glue 
seals — with crimp or crimp folded ends. Labor 
saving — only one operator and packer are required 
in most cases. Ideal for most products — perfect 
for prepackaged foods and meats. Write for 
fully illustrated brochure. 


AFP & 


TUBULAR OBLONG IRREGULAR BEVELED SIDES 
7 Folders. Interfotde: Laminators, 


"s 
ders, Packaging 
Machines, Crepers and Tissue Converting Units 
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¥% Sweetose Corn Syrup gives your finished 
product a definite competitive edge that’s 
important to your sales! 


Sweelose 


THE IMPROVED CORN SYRUP 


A. E. STALEY MFG. CO., DECATUR, ILLINOIS 
World's Largest Producer of Corn and Soybean Products 


® 





Walter P. Baldwin, director 

and executive committee 

wiember, Peter Paul, Inc., has 

heen appointed assistant to 
John H. Tatigian 





sueceeding R. TT. Mohan, who 
became chairman of the board 


Walter F. Straub, head of the 
W. F. Straub Co., Chicago, has 
been appointed to the staff of 
the Secretary of Agriculture. 
He will serve as a consultant 
ou marketing and distribution 


of foods 


Associated Industry 


Allis-Chalmers has assigne:| 
( Ww Bloedorn to its At 
lanta southeastern 
representative for the 
pany’s steam turbine depart 


office as 


eom 
ment 
Aluminum Co, of America |ii~ 


\. Hunt, president 
1928, to 


named Roy 
ince chairmanship 
of the executive committee 
while 1. W Wilson 
Vice-president, becomes presi 
dent Artuur \ 
hairman of the 


senor 


Davies con 
tinttes us 


voard 


Atlas Powder Co. has named 
1. Peter 


seareh 


Kass director of re 
succeeding WK K 
Brown, who was elected a 
Kenneth = 


Wis appointed ven 


vice-president 
Mulford 
eral manager of the company’s 
industrial depart 
ment, succeeding J. R. Frorer, 


Vice 


chemicals 
who was also elected a 


president 


American Can Co. recently 
elected) Pres. C. H. Black as 
chairman of the board, suc 
ceeding D. W. Figgis. who is 
retiring after oO vi 
company W.C. Stolk 


with the 
execu 
Vice-president becomes 


president 


Cyanamid’s Caleo 
appointed 


American 
Chemical Div. has 
Frederick H 
issociats He 


in 1933 


Adams a research 


joined Caleo 


Anchor Hocking Glass Corp. 
has opened the first unit. of 


neineering and re 


FOOD 
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search center at Lancaster, 
Ohio. The unit 
one of the 

laboratories in the 


industry. 


is said to be 
modern 
Prac kaging 


most 


Babcock & Wilcox Tube Co. 
has made four changes in top 
executive officers Luke EF, 
Sawyer, former — executive 
Vice-president Was elected 
president; Alfred Iddles, for- 
mer president, became chair 
man of the board; 
Harter, former chairman, 
Was named a consultant to the 
company, and Edward A. Liv- 
ingstone, vice-president, was 
viven broad organizational 
responsibilities. 


Isaac 


De Laval Separator Co. has 
elected C. B. Sehmidt presi 
dent. George W. Smith, who 
ix also president of the De 
Laval Steam Turbine Co., be 
comes chairman of the board. 


DuPont recently opened its 
new $30,000,000 experiment 
station in Wilmington, Del. 
One of the largest research 
establishments in) American 
industry, the station will 
house nearly half the con 
pany’s research personnel, 


Flintkote Co. will start work 
this month on a $3,000,000 
shipping container and fol 

ing carton plant in = San 
Leandro, Calif. 


Foster Wheeler Corp. ha~ 
issigned charge of the Cat 
teret, N. J. and Dansville 
N a4 plants to Gerald D. 
Dodd, assistant to the presi 
lent He William 
Lonsdale, vice-president, who 


retired May 


succeeds 


Marathon Corn teke 
the Oswego, S. Y.. prop 
erties of St Regis Paper 
Co. The purchase includes a 
Kraft paper plant, multiwall 
bag plant and a machine shop 
Plant and shop equipment 
sere not involved 


ovel 


Monsanto Chemical Co. ha- 
elected Charles Allen Thomas 
to presidency of the 
succeeding William M 
Randy, 


com 
pany, , 
who is retiring 


Read Standard Corp. is thie 
new name of the 
Standard Stocker Co 
Inc., and its Read Machinery 
liv The company will ope 
ate under two main divisions 
Bakery-Chemical and Blowe1 


corporate 


forme 


ocket 


Wyandotte Chemical Co. |is 
nnounced plans for a S22 
000,000 expansion program t 

carried out within the next 
24 to 36 months. Object of 
the program is two-fold I 
Po increase output of chlorine. 
soda ash and 
and (2) to provide 
i facilities for large 
production of organic 
ents and industrial 


istic soda, 
process 
sca le 
deter 
cleaners 
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>| COMPARATIVE FLOOR PLAN 








WRITE NOW FOR DETAILS 
AND FLOOR PLANS 


TOP QUALITY CASE HANDLING EQUIPMENT 


to?” 
358%, 
Floor Plan showing old Model Case Sealer in black 
and new Model SHORT Case Sealer in White 


WITH A-B-C SHORT CASE SEALER! 


Save two-thirds of your valuable floor 
space with the A-B-C Short Case Sealer—with 


increased packaging efficiency, more 


Whatever your packaging job, A-B-C has a pro- 


duction proved machine for you—case seolers, 
unloaders and unscramblers, side sealers, and hand 


givers. 


-B-C PACKAGING MACHINE CORP. 


UINCY, ILLINOIS 


speed, less expense . . . Automatically glues, folds 
and seals either or both top and bottom flaps 

of shipping cases in one operation. Made 

in eight models to fit any production requirement. 
Hot air heaters dry the glue in one-half the 


time. Speeds up to 30 cases per minute. 





Here's the new Hamilton Tilting Type Mix-Cooker which has every 
feature of the regular Tilting Kettle PLUS the added feature of a bottom 
draw-off valve. Products being cooked can be drained off either through 
rim lip or through bottom valve; depending on viscosity of product. 


The steam jacket on this Hamilton Tilting Kettle covers % of kettle 
area. Fabricated in stainless steel in gauges required by ASME Code or 
heavier. This kettle is available with single or double motion agitator 
with maple or nickel alloy scrapers—plus a Hydraulically lifted agitator 
arm. Any combination available upon specification 


HAMILTON Copper & Brass Works, Inc. 


1105 LINCOLN AVE. * HAMILTON, OHIO 
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NOW...an 4¢¢ FABRICATED 
STAINLESS STEEL SANITYPE 


PRESSURE FILTER @ (3 


> 
for Bacteriological, Biological, : 
Pharmaceutical, Chemical and baal 
Food Filtration 


' 
ed 


Here is a filter that’s practically “made to order’ for the food 
processor. It’s all stainless steel, constructed entirely of plate 
and bar stock, with No porous, pitted or rough surfaces. 


Every part coming in contact with liquid is HIGHLY POLISHED 
... permitting easy and thorough cleaning of the filter, assur- 
ing better and more positive filtration. Quickly opened and 
closed. Flexible for double filtration. No rubber washers. 
Uses any type filter pad, paper or cloth. 

Write for FREE oe oe ee ee ee ee ee ee es ee es a oe oe oe, 

{ F.R. HORMANN & CO., INC. Dept. FEC { 
17 Stone St., Newark 4, N. J. 


Yes, we'd like to have a copy of your catalog 
i containing details on the SANITYPE filter 


Catalog 


ADDRESS 


CITY ZONE.. STATE 
eos 





Inexpensive, exacting 
temperature control 
combined with continuous in- 
dication of the controlled tem- 
perature. Control temperature) 
may be changed by turning a 
thumb screw. Actuates electric 
heaters, motors or solenoid or e 
motor valves. Catalog No. 1025. 


TEMPERATURE CONTROL 


SARCO COMPANY, INC. 


Represented in Principal Cities 


Empire State Building, New York 1, N. Y. 


SARCO CANADA, LTD., TORONTO 5, ONTARIO 





SARCO 


SAVES STEAM 


IMPROVES PRODUCT QUALITY AND OUTPUT 





WITH THIS EXTRA STURDY 
FOOT-POWER HEAT SEALER 


The only Heat Sealer with these features: 

1) Floating Jaw. Upper jaw is floated on springs 
providing permanent perfect alignment. 
(2) Kick-Leg Foot Lever. Pressure at jaws is 10 

times that exerted by foot. 
The result of 20 years of heat-sealing experience, 
thousands are already in use all over the world. 
Automatic & Foot Sealers; Rotary Heat Sealers; 
Hand Sealing Irons; Bag Making Machines. 


HEAT SEAL-IT Machines 


Div. of Globe Products—Heat Seal Corp. 
3370 Robertson Blvd. Los Angeles 34, Calif. 


MODEL 12-F 


$7950 


LOS ANGELES 
PHILADELPHIA 


|Recent Inventions 





Freshly Killed Meat Tenderized 
by Enzymic Action During Stor- 
age at 68-80 deg. F. for 44-56 hr. 
in Circulating Sterile Air With 
Moisture Content in Equilibrium 
With That of Meat—W. Reiman 
and C. L. Amold, Cincinnati, 
Ohio, and W. A. Tschirgi, White 
Sulphur Springs, Mont., to The 
Kroger Co., Cincinnati. No. 
2,528,079. Oct. 31, 1950. 


Sliced Bacon and Like Packaged 
in Pouches or Bags by Aid of 
Sanitary Paddle With Blades hav- 
ing Movable Parts—G. H. Whet- 
zell, Hobart, Ind., to Armour and 
Company, Chicago. No. 2,528,- 
463. Oct. 31, 1950. 


Food Dehydrated by Freezing and 
Subjecting to Reduced Vapor 
Pressure and Controlled Heat in 
Confined Space—R. Roos, 
Riverside, Conn., and S. L. Gal- 
vin, North Bergen, N. J., to 
Thomas Lipton, Inc. No. 2,528,- 
476. Oct. 31, 1950. 


Bacon Slices Smoked and Cooked 
Without Distortion in Shape 
Preparatory to Packaging and 
Marketing—O. C. Johnson, Chi- 
cago, to Continental Can Co., 
Inc., New York. No. 2,528,832. 
Nov. 7, 1950. 


Confections Conveyed and Bagged 
by Machine Equipped With Suc- 
tion Device—V. Blanchard, Ab- 
ington, Mass. No. 2,528,997. 
Nov. 7, 1950. 


Unfermentable Sugars in Vimasse 
Converted to Fermentable Sugars 
by Mineral Acid Treatment at 
140-160 deg. C. for 15-60 min.— 
F. Boinot and Pi. Gautier, Melle, 
France, to Les Usines de Melle 
Societe Anonyme) of Saint-Leger- 
les-Melle, France. No. 2,529,131. 
Nov. 7, 1950. 


Aromatized Butter Made by Con- 
verting Butterfat in Rich Cream 
from Dispersed Phase to Continu- 
ous Phase by Cooling—A. L. 
Stigen to Aktiebolaget Separator, 
Stockholm, Sweden. No. 2,529,- 
232. Nov. 7, 1950. 


Ground Meat Patties Cooked by 
Infra-Red Radiation Preparatory 
to Canning—J. Hoffman, New 
York, and A. Gruff, Flushing, to 
Claridge Food Co., Inc., Murray 
Hill, N. Y. No. 2,529,253. Nov. 
7, 1950 


Freezing Accelerated by Wrap- 
ping Foods in Thin-Walled Alumi- 
num Foil—G. Hammond, Ash- 
land, and R. E. Jacke, Richmond, 
Va., to Reynolds Metals Co., 
Richmond. No. 2,529,388. Nov. 
7, 1950. 


Gum Guaiac Treated With H2Oz2 
to Prevent Coler Formation When 
Used to Stabilize Fatty Material— 
H. C. Black to Swift & Co., Chi- 
cago. No. 2,529,446. Nov. 7, 
1950 
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Dense, Heavy Protein Curd With 
Relatively Quick Setting Rate 
From Water-Peanut Meal Sus- 
pension—J. C. Arthur, ]r., New 
Orleans, La., to USA. No. 2,529,- 
477. Nov. 14, 1950. 


Vegetables and Similar Foods 
Packed in Hermettcally Sealed 
Containers Under High Vacuum 
and Heat-Treated With Agitation 
to Sterilize With Retention of 
Color, Flavor, Texture, Nutritive 
Value, and Vitamins—H. L 
Roberts, Maywood, and P. Sogne- 
fest, Broadview, Ill., to Ameri- 
can Can Co., New York. No. 
2,529,514. Nov. 14, 1950. 


Com Meal Sterilized During Pas- 
sage Through Confined Space in 
Contact With Heated Gas Under 
Pressure—A. D. Singh to Insti- 
tute of Gas Technology, Chicago. 
No. 2,529,710. Nov. 14, 1950. 


Foods Containing Water Quickly 
Frozen by Contact With Neutral 
Liquid Refrigerant at Below 0 
deg. C., Subsequently Subjected 
to Current of Gas at Below 0 
C.—J. Lomholdt-Pedersen, Gen- 
topte, Denmark. No. 2,529,959. 
Nov. 14, 1950. 


Pineapples Peeled in Machine 
Equipped With Plurality of Radi- 
ally Disposed Adjustable Knives 
Fitted in Ring on Front Portion 
of Machine and With Rotatable 
Tubular Peeler in Rear Portion— 
E. R. Jagenburg, to E. R. Jagen- 
burg, Inc., Brooklyn, N. Y. No. 
2,530,063. Nov. 14, 1950. 


Egg Meats and Like Mixed in 
Continuous Manner During Pas- 
sage Through Horizontal Casing 
Equipped With Removable Agi- 
tator—A. L. Payton to Tranin Egg 
Products Co., Kansas City, Mo. 
No. 2,530,174. Nov. 14, 1950. 


Peas and Beans Dry-Heated Suf- 
ficiently to Darken Preparatory to 
Hydration—L. R. V. Strasburger, 
Baltimore, Md. No. 2,530,212. 
Nov. 14, 1950. 


Coats Removed From Cereal 
Grains by Treating With Oil, Fat, 
and Wax Extraction Solvent Pre- 
liminary to Subjecting to Alkaline 
Solution Until Coat is Substan- 
tially Swelled and Loosened— 
W. B. Thrasher, San Antonio, 
Tex., to Tex-O-Kan Flour Mills 
Co., Dallas. No. 2,530,272. Nov. 
14, 1950. 





Want more information on any 
of these recent patents? If 
so, you may obtain detailed 
printed copies by writing di- 
rect to the U. S. Patent Office, 
Washington, D. C., giving serial 
numbers of those you want and 
enclosing 25¢ for each copy. 
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” 


THE SIMPLE WAY! 





witH |CHLORAMETERS 











Thanks to simple design 
and non-corrosive con- 
struction the CHLORA- 
METER eliminates head- 
aches in treating 


®@ Plant Water 

®@ Cooler Water 

®@ Process Water 

@ Any Dubious Water 


The CHLORAMETER has 
only one moving part... 
is easy to install, simple 
to operate ... uses one 
simple adjustment to in- 
sure ACCURATE PRO. 
PORTIONAL FEED at 
any practical dosage. 


BENTON PRODUCTS, Inc. 
(Dep't. J) 


175 Orawaupum Street White Plains, N. Y. 








Pioneer ° 
sreneeiWhitecaps 
Sanitary White 
Work Gloves 


lmprove Eficiency...add to worker comfort 


Workers like to wear these Stanzoil Whitecaps that slip on 
easily as a cloth glove. Short curved fingers fit every hand snug to 
the fingertips, no floppy ends to interfere with work. Roomy 
palms add comfort, relieve strain in wearing. Amazing non-slip 
finish grips — and holds! Your workers’ efficiency level goes up 
when they wear Stanzoil Whitecaps. Three sizes — small, me- 
dium, large. For heavier protection on wet, sloppy jobs, use 
Stanzoil NRW-S1's in white. For even greater sensitivity — 
Stanzoil RSW-13's — less bulky, more sheer. All gloves made of 
Dupont neoprene, long lasting in oils, acids. Speed your produc- 
tion, reduce costly accident claims. Buy Whitecaps from your 
supplier — or write for informative catalog today. 





Synthetic Rubber Division 


The Pioneer Rubber Company 
642 Tiffin Road * Willard, Ohio, U.S.A 
Los Angeles, California 


over 30 Years of QUALITY GLOVE MAKING 











BUY 


UNSCRAMBLES REGULAR 
AND ODD SHAPES 


\. STRAIGHTLINE 


UNSCRAMBLER proouction 


@ Cartons or cases of bottles, jars, or cans dumped on table 
are instantly unscrambled and regimented into a single file to 


keep a continuous flow of units on your production line. 
Reduces labor costs . minimizes breakage . . . saves floor 
space... and meets all sanitary specifications as operator does 


not handle mouths of units. 


LIBERAL TRADE-IN ON OLD STYLE UNITS 


Just look at these allowances on old model Unscram 
blers. What a golden opportunity to purchase a new 
Unscrambler which handies such containers as flask 
bottles, etc., umpossible with old type units 

All 5’ old style Straightline U 
All 6’ Cyclone Belt Straightline U bi 


ere u bi 


hi 











ell on an 6 am a ee ee ee we eee wee SG 
ISLAND EQUIPMENT CORP. 27-01 Bridge Plaza N. 
Long Island City 1, N. Y. Dept. FE6 


Please send full details on the Styl-O-Matic Unscrambling 1 
Tables, and complete information on your Trade-In Offer. 1 


NAME. iD 
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Frozen Foods Stay Frozen 
when you use 


ULTRALITE 


“THE CARRIAGE TRADE 
INSULATION” 


Now widely used in the frozen 
food industry for: 


© Refrigerated truck and 
trailer bodies 


Refrigerated cars 
Reach-in coolers 
Portable beverage coolers 


Cold Room refrigeration 
doors 


e LCL Shipping Containers 


Ultralite is fast becoming the new insula- 
tion standard in the frozen food fieid. It gets 
temperatures where you want them faster; 


it holds temperatures in transit longer. 


Ultralite’s fine textile-type glass fibers are 
exceptionally high in thermal efficiency. Over 
the road, Ultralite won't settle, shake down, 
pack or disintegrate under vibration. It will 
not support rodents or bacteria, won't pick 


up odors, won't burn or rot. 


. 
Re Aco, 


una 


%, 


For Samples, Prices, Full Details 


WRITE TODAY FOR 
BROCHURE “FE”! 


‘eracyy*” 


GUSTIN-BACON MFG. 


1412 WEST 12TH ST MO 


KANSAS CITY 


Just Off the Press 


New Catalogs and Bulletins 
from manufacturers of equipment and supplies 


—Free For The Asking — 





Food Plant Equipment 


kalis, also its machinabilit 
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Rotary Pumps 

Pictured and sketcl 
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Blackmer Pump Co 
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Polyphase Motor 


Polyphase induction motor and rotary 
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subject of 25-page 
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Electric 
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Westinghouse 
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nm sauce brine, is described 
and illustrated in FME Facts, Vol 
4, No. 4—Food Machinery & 
Chemical Corp., Hoopeston, III 
Stainless Tubes and Pipes 
Use und fabncation of stain 
el] tubing are listed with 
letailed diagrams, and 
Leather-bound  104-page 
klet is designed to serve as a 
nm) hoosing proper materi 
Babcock & Wilcox Tube 
Beaver Falls, Pa 


Combustion Equipment 

Oil and gas burners, atomuzers, 
pump sets and boilers are covered 
in S-page diagrammed and illus 
trated catalog Enco Combustion 


Equipment, New York ¢ 


Carbon Dioxide Weighers 
Bulletin features new device for 
veighing CO: cylinders without 
necessitating removal of system 
Service Has weighing ca 
200 1b.—American-La 
I Elmira, N 


Control Equipment 


Metal Detector 
Four-page caflet dep ts auto 
nspection equipment de 
detect metal of any kind 
illic materials, such as 
is screened by 
electro - magnetic 
Jorp. of America 


rent tor measuring 
ents regardless of where 
be located is subject 
vell illustrated catalog 
ipplied Im mcasu4©c 
1, water, gasoline, oil 
CVCTALCS, ind otner 
chling Instrument Co 


N. ] 


Level Recorder 
Static pressure and differential 
type indicators and re 
ire diagrammed in 4-page 
Applications and operat 
ire included.—Bailey 
Cleveland 10 


Resistance Thermometer 
Electronic resistance thermome 
r mobile or other classes of 
ere service where vibration and 
notion exclude many types Of in 


truments is detailed in illustrated 
ind diagrammed booket.—Baile\ 


Nieter Co., Cleveland 10 
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Industrial Sweepers, Trucks 


Llectric powered sweepers 
or outdoor operation, fork 
ks, and cargo handlers are 
tured in colorful 


Exide Co 
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Trucks, Tractors 
OT tled Job Study she 
Columbus Auto Parts ¢ 


in-hours per week in 
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reduced and warehous« 
is. tripled Listed as 

rtiied Job Study No. 102 


vmot p., Cleveland 10 


Conveyors 
Slat scraper drag, 
sher, and extended pin tvpc 
re treated in booklet 
suit the particular 
lividual industries 


\Miilwauke 


Synchronous Motor Controls 
Polarized field frequency 
trols ntcrrupting capacity 
for nchronous motors are d¢ 
tailed in §S-page Bulletin 3106 
PRD-204 They are for fu 
voltage reduced-voltage, ind 
part-winding starting The Elec 


tric Machinery 
ipoli 


Mfg. Co., Minne 


Telemeter 

Bulletin DM029 contains in 
nation on use of Tele 
remote measurement 
tro yt 


Bristol 


on 
‘onn 


Electronic Apparatus 
Ninctcen page catalog list 

ratory electron measuring 

yaratus, including pli neters 


ophotometers, and colorim 


pectr 
Detailed and pertinent 11 
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trations, tables and = diagram 


us 
ippeat Machlett & Son, 22 
FE. 23rd St ew York 10 


Load-Cell Recorders 
\ll-electric, method fo 
tinuously measuring and 
1 thrust, load, torque, eight, 
ind fluid pressure in machine test 
ing discussed in 4-page folder 
Leeds & Northrup Co., Phila 
lelphia 44 
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STE-VAC. HEATER 
FAN COOLER 
PYRAMID COOLER 
VACUUM "A & G" PASTEURIZER 
ATMOSPHERIC PASTEURIZER 


COMPLETELY SANITARY 
HEAT EXCHANGERS 


. » » FOR HEATING 


The Chester-Jensen Ste-Vac Heater 


With all contact surfaces of highly polished 
stainless steel, STE-VAC HEATERS have 
capacities of from 2,500 to 40,000 pounds 
per hour of liquid food products— With- 
out ‘Burn On.”’ 


Full specifications and illustrated bulletins 
gladly furnished on request. 


J 
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The STE-VAC HEATER 


INDUSTRIAL 
CHILLED WATER 
UNITS 


I; 
INTERNAL TUBE 
HEATER-COOLERS 


BEVERAGE 
COOLERS 





5th AND TILGHMAN STS. 


DEALER F SUPER 


COOLERS 7 DEODORIZER 
Seo «dy 
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HERE'S THE ANSWER TO ORNERY $ 
CLEANING AND CLASSIFYING JOBS 


If, for example, you are making edible corn prod- 
ucts, you want to rid the kernels of ferrous objects, 
stones, cob fragments, and unmentionable foreign 
materials. If you are making puffed cereals, you 
want to remove the hard, tough grains, metal frag- 
ments, black germs, and chaff, 

Whatever dry food materials or products you are 
processing, you can probably clean and classify 
them with the new Model Bauer No. 208-2 Specific 
Gravity Separators. 

The model illustrated (No. 208-2AA) is used for 
cleaning shelled peanuts, shelled corn. coffee, and 
oil-bearing seeds. It’s one of seven standard mod- 
els—and we also build special models to meet 

special situations. 

Our Bulletin F-16 gives 
detailed information on 
these machines and_ their 
installation, It also offers 
you our laboratory service 
to show what can be done 
with a test run of your par- 
ticular materials. 

Ask for a copy of the bulletin now 
while the subject is on your mind 


THE 2" BROS. CO. 


1740 SHERIDAN AVE. 
SPRINGFIELD, OHIO 


ESTABLISHED 1878 
SSCHCHOSHSSOSSSHSSSOSHSSSOSSOEEOOEEE 


TO CONSERVE CAPITAL... 


WRITE FOR 
BOOKLET 





NATIONAL TRUCK LEASING SYSTEM 


Dept. F-17 23 E. Jackson Bivd., Chicege 4, ill. 


foo FREE READER SERVICE 


Use the prepaid return card 
in the back of the magazine 
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Get literature, catalogs or detailed information 
that you need from manufacturers of equip- 
ment, materials, supplies, ingredients. 


Oh you convenience 


___USE READER SERVICE | 





¥ ~~ 
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low operating costs have been at- 
tained. First brochure of series 
goes into operation of GMC 
Model HBG-745 diesel tractor.— 
GMC Truck & Coach Div., Gen- 
eral Motors Corp., Pontiac 11, 
Mich 


Trailers 

Featured in 62-page §8-color 
catalog are 29 basic trailer models. 
Advantages and best uses of each 
of 6 types of trailer landing gear, 
weight savings of aluminum 
wheels and supports, and most 
suitable couples for a wide va- 
riety of hauling needs, are out- 
lined.—Zimmer-Keller, Inc., De- 


troit 2¢ 


RR Car Mover 

New savings and technics for 
job of spotting, switching, or 
hauling railway cars are covered 
in illustrated brochure. Trackmo- 
bile (6000 Ib.) develops a drawbar 
pull of 7350 Ib. through ingenious 
use of hydraulic jacking —Waldie 
& Briggs, Inc., Chicago ! 


Fork-Lift Trucks 

Lift truck users faced with un- 
usually difficult handling problems 
should benefit from colorful 
4-page folder describing and il- 
lustrating devices designed to grip, 
clamp, grab, support and transport 
almost any type of load.—Tow- 
motor Corp., Cleveland [9 


Plant Supplies 


Control Coatings 

Description and applic 
machinery enamels, damp wall 
enamels, cement floor finishes, 
and stucco-masonry coatings are 
covered in colorful 8-page cata- 
log—Casey & Case Co., May- 
wood, Calif. 


ations of 


Load Cells 

Specifications for new line of 
7-U-1 SR-4 universal load cells 
ranging in weighing capacity from 
500 to 50,000 Ib. in tension and 
compression are presented in 
2-page Bulletin 324. — Baldwin 
Lima-Hamilton Corp., Philadel- 
phia 42 


Xerography 

A dry, electrical, direct posi- 
tive process for copying anything 
written, printed or drawn is dis- 
cussed in 6-page brochure.  Sav- 
ings of space, time, money and 
materials are reported advantages 
of newly-developed unit.—Haloid 
Co., Rochester 3, N. Y 


Walk-In Coolers 

Coolers of stainless stec! or 
aluminum bonded to plywood are 
described in 4-page folder. Panel 
construction permits low-cost in- 
stallation according to any speci- 
fication or floor plan.—Freezer 
Box Division, Annapolis Yacht 
Yard, Inc., Annapolis, Md 


Vacuum Breakers 

['wo-page Specification Sheet 
413 details vacuum breakers for 
use on water towers, tanks, or 
other closed vessels and lines from 
which fluid may be rapidfy drained 
Standard sizes range from 4 to 3 
in. —Industrial Div., Minneapolis- 
Honeywell Regulator Co, Phila- 
delphia 44. 


Roller Chain, Sprocket 

Complete  specificatigns and 
engineering-reference tables on 
standard roller chains, sprockets 
ind attachments are provided in 
detailed folder—Whitney Chain 
Co., Hartford, Conn. 


Miscellaneous 


Standardization 

Importance of 
in national defense, company op- 
erations, procurement, construc- 
tion, and safety is emphasized in 
new booklet sponsored by Ameri- 
can Standards Assn.—American 
Standards Assn., 79 FE. 45th St., 
New York 17. 


standardization 


Prepackaging Tips 

Pamphlet presents three phases 
of storage to show case operation: 
Processing, packaging and dis 
playing. G-shapes, layout of pack- 
aging areas, wrapping technics, 
and elements of effective display 
are discussed.—Sylvania Division, 
American Viscese Corp., 350 Fifth 
Ave., New York 1 


Vanilla Evaluation 
A 20-page 
flavoring tests, covering the latest 
scientific method (organoleptic 
profiles) includes diagram that 
makes flavor results easy to 
grasp.—Aromanilla Co., Inc., 6 
Varick St., New York 13 


. } 
report vanilla 
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Story of Refrigerants 

Development, manufacture, 
properties and uses of Freon re- 
frigerants and propellants are pre- 
sented in 40-page, well-illustrated 
booklet—E. I. duPont de Ne- 
mours & Co., Kinetic Chemicals 
Div., Wilmington 98, Del 





Free Literature— 
New Quick Way 


Any of these very-latest cata- 
logs, bulletins, or folders will be 
sped to you gratis. Just note here 
the specific literature you wont, 
then turn to the Reader Service 
section inside the back cover, 
where all items are listed by 
pages under the heading, “Edi- 
torial: New Technical Literature” 
—each one with a page key num- 
ber after it. The key numbers also 
appear on the handy Reader Serv- 
ice postcard. So you circle those 
for the items desired, sign at the 
bottom, and mail. No postage 
needed. 
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Use Wyandotte Better Blend Soda as a 
leavening agent in self-rising flours and baking 
Give vour product a lift powders. Use it for effervescence in mineral 
. waters and soft drinks. Use it, too, for 


with W vandotte preservatives, disinfectants and neutralizers, 
7 


Better Blend Soda! Wyandotte Better Blend Soda is made especially 


for the food industry. It mixes easily and thoroughly, 
gives you a consistent product. It is non-caking, 


will not clog machinery. It is pure and uniform. 


Why not write for the full facts on this fine product? 


Chicago II, Ill., 435 North Michigan Avenue . . SUperior 7-8866 WYANDOTTE CHEMICALS CORPORATION 
Cincinnati 2, Ohio, 825 Dixie Terminal Building . . CHerry 4941 Wyandotte, Michigan * Offices in Principal Cities 
Detroit 26, Mich., 1319 Dime Building . . . WOodward 1-1014 
New York 17, N. Y., 60 E. 42nd Street . . . MUrray Hill 2-1780 
Pittsburgh 22, Pa., 1114 Oliver Building . . . GRant 1-0640 
St. Louis 1, Mo., 1430 Paul Brown Building . . . CHestnut 6373 yan olfe 


Los Angeles 12, Cal., 114 West College Street . . CApitol 4212 REG. U.S. PAT. OFF. 
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How 


Pfaudler Equipment 


Aids Medicko 


to process quality orange drink 


Pfaudler Stainless Stee! 
Deaerator is key to uni- 
form quality and flavor 
control of Nedick's Or- 
ange Drink, 


9 Station Pfaudier Rotary Filler is used for filling 
46 oz. cans at speed of 50 per minute. 


24 Station Pfaudier Rotary Fillor where 6 oz. 
cans are filled at a rate up to 400 per minute. 


Nedick’s is a famous name in orange drinks, and by Ek. S. Hansen, Production Manager of Nedick’s, 
. tests for residual air content in the product 


producing a uniformly good quality of orange con- 
demonstrate efficient deaeration.”” Result—good 


centrate, demand has increased phenomenally. How 
flavor. 

Speed of handling is also essential—the reason 
why Nedick’s uses one 9 Station Pfaudler Filler for 


do they do it? The answer—fast processing! 
This orange product, like all citrus juices, is quick 
to oxidize. Nobody wants your product after that. 


With the aid of a Pfaudler deaerator in combination 
with Pfaudler High-Speed Rotary Fillers, Nedick’s 
has solved the problem of oxidation. 

The deaerator removes the air which is so detri- 
mental to flavor and keeping quality, just before the 
product is canned. A constant vacuum is maintained 
as juice flows through the unit. According to Mr. 


handling 46 oz. cans and one 24 station machine for 
filling 6 oz. cans. These machines are noted for their 
speed as well as their accurate and clean fill. When 
you can pack as good a product as Nedick’s Orange 
Drink base day after day, isn’t it good proof of the 
profitability of using Pfaudler equipment and proc- 


ess know-how? 


For full details 


] 0 0) on Pfaudler Food Processing Equipment see the 
Pfaudler Representative at 
BOOTH 3 
Obacs-inten Kren INSTITUTE OF FOOD TECHNOLOGISTS 
THE PFAUDLER CO., ROCHESTER 3, NEW YORK Hesteey— Aluminum " Tith Annual Meeting 


Tentalum—Carbon Steel 
Solid or Clod Stainless Steel Hotel New Y orker 


Engineers and Fabricators of Food Processing Equipment 


June 17-20 


Nickel, Inconel, Monel 
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PROFESSIONAL SERVICES 


PROCESSING PROBLEMS — PRODUCT DEVELOPMENT — MARKET RESEARCH 

— PLANT LAYOUT and DESIGN — PACKAGE DESIGN and TESTING MANAGE- 

MENT — PUBLIC RELATIONS — GENERAL CONSULTING — PATENTS — 
CHEMICAL, BACTERIOLOGICAL and NUTRITIONAL ANALYSIS 








J. Paul Bishop and Associates 
Conaulting Chemical Engineers and 
Food Technologists 
cats teh oe ee Canning and Freezing Processes 
‘ood Bacteriology—Sanitary Control—F* En- 


tions— Process, a pme: 
cae pe Testing. Ventilating. Air Conditioning 


Wate for brochure— -mentioning this publication. 
105 North Second Street Champaign, Lilinois 


HANSON-GORRILL-BRIAN, INC. 
Planning - Development - Design 
Process, Control & Inspection Equipment 
One Continental Hill Glen Cove, N. Y 
Glen Cove 4-1922 


SCHWARZ LABORATORIES, INC. 
Chemical and biological analyses of food materials 
and products. 
ess examination and control. 
experience serving the food and beverage industries 

Write for bulletin 
“Science Quality Control of Foods and 
Beverages’ 


202 East 44th St. New York 17. N. ¥ 








FOOD DEVELOPMENT LABORATORY 
Consulting Service 


S. W. ARENSON, DIRECTOR 
Service to oe Baking and Potato 
Chip Industries 
Baking, Frying, Chemical, ical 
Product Thevatiensons Formulation okie Control 
1403 Eutaw Place 1133 moadrey 
Baltimore, Md. New York, N. 


LEWIN ASSOCIATES 


Industrial Consultants 
AVID N. LEWIN, Ph.D., FOOD CONSULTANT 
JOSEPH D. LEWIN, CONSULTI NG ENGINEER 


ports—Market Tavesieatone 
Products Food 6 
Freezing—Consultation in Managing. “Werenouring. 
Distribution—Formulae, New 
1775 Broadway, N. Y. 19, N. Y. pce 5-3276 


FOSTER D. SNELL, INC. 


Research Chemists and Engineers 
Organoleptic Panel Testing, Formulation and 
Stability, Protective Packaging 
We have ao wealth of applied research for profits 

production, available to the food industries 


29 West 15th Street, New York 11, N. ¥ 














FOOD RESEARCH 
LABORATORIES, INC. 


Philip B. Hawk, Ph.D., President 
Barnard L. Oser, Ph.D., Director 


Research, Analyses, Consultation for the Food, 
Drug and Allied Industries. 


48-14 33rd Street, Long Island City, N. Y 


KARL B. NORTON &. ASSOCIATES 


DONALD x “TRESSLER & ASSOC. 

Food Technologists and Engineers 
Specialists in Food Preparation and preservation; 
Equ uipment Testing and Evaluation; Food Freez- 

Product Utilization; Manufacture of Pure 


North Compo Road Westport, Conn 








STRASBURGER & SIEGEL 


Chemists Bacteriologists Food Teetnolouists 
Specialists in Canned pod a vel Foods 
Laboratory Se 
sting Tomato Products, ree minal 
Oils, Fats, Beverages, Sugars, Filth in Foods 
Food and Drug Libels, Expert Testimony 
1405 Eutaw Place Raltimo Maryland 








GRIFFIN & SELBY 


Consultants to the Food Industries 
Manufacturing, Engineering, Management, Marketing 
tudies for 
Increased Production and Sales 
Modernization of Plant and muslsenent 
Profit and ~hiaeana Seoremes 
285 Madison Avenue, yet 17, Now York 
Telephone MU ‘ean mn 5-8032 


GUSTAVE T. REICH 
Consulting Chemical Engineer 
Continuous Processes Sugar 
Complete Plants Yeast, Molasses 
Alcohol - Dry Ice - Waste 


1422 Chestnut St. Philadelphia 2 








JOHN |. THOMPSON & CO. 
Consulting Engineers to the Food Industries 
Mechanical Management and Process Engt- 
neering. Investigation and Reports Plant 
Layout and Design. Methods and Procedures 


412-17th St., N. W. Washington, D. ¢ 














EG 


there is anything 


you want... 
that other readers 
of this paper 
can supply 
or— 
something 
you don't want 
that other readers 


can use, 
advertise it in the 


SEARCHLIGHT 
SECTION 





INGREDIENTS for the FOOD PRocessor 











CINNAMON - PEPPER - SPICES 


Import, Grinding, Wholesale for the 
Bakery, Meat Packing, Institutional Trade 


Atlantic Processing Mills Corp. 
6-8 Fletcher Street New York 7, N. Y. 

















New 
Advertisements 


received by June 21st will appear in 
the July issue subject to limitation 


of space available. Address copy to the 


FOOD INDUSTRIES 
330 W. 42nd St., New York 18, N. Y. 








CARROT OIL 
makes foods 


golden yellow 


“nt 


Carrot oil, like butter, contains caroten trot © 
is extracted from carrots, and each po und contains 
» million units of carotene, the internationa 
stan dard of Vitamin A 
Carrot oil is preterred for vitaminizing foods bec Buse 
it is @ natural vegetable oil and because if contri 
s vitamin A of high stabil 
desir ame 


s not produce fishy 


SEND FOR BOOKLET 

€ ‘6-page combined cata 
g on carrot oil for foods 
and pharmaceuticals 
Import ant reading for most 
“1 processors. Write today! 


NUTRITIONAL RESEARCH ASSOCIATES 
205 Broad St., South Whitley, Ind. 
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SEARCHLIGHT SECTION 


EMPLOYMENT «+ BUSINESS OPPORTUNITIES . EQUIPMENT—USED er RESALE 


UNDISPLAYED RATE: INFORMATION: DISPLAYED RATE: 


a tg women tet pone Siulibibininliale BOX NUMBERS count as one additional line. The advertising rate is $11.50 per inch for all 
os o tae asi DISCOUNT of 10% if full payment is made in  Sdvertising appearing on other than a contract 
EMPLOYMENT WANTED & INDIVIDUAL SELLING advance of four consecutive insertions of undis- basis. Contract rates on request. 

ployed ads (not incleding propossts). AN ADVERTISING INCH is measured % inch 


OPPORTUNITY undisplayed advertising rate is 
one-half of above rate, payable in advance EQUIPMENT WANTED or FOR SALE ADVER- vertically on one column, 3 columns—30 —- 


PROPOSALS, $1.20 a line an insertion TISEMENTS acceptable only in Displayed Style. to a page. 
NEW ADVERTISEMENTS received by 10 A. M. June 2Ist at the New York Office, 330 W. 42 St., New York 18, N. Y., will appear in the July issue 
subject to limitations of space available 














REPLIES (Bos No.): Address to office mearcat you | FOR SALE 

NEW YOR S30 W. 42 8 ( ) ss 

‘CHICAGO: £80 'N. ‘Michigan At COURSES (k One (1) RDH12 Disintegrator 
et St ' Purchased 1946 an: sed 4 years. In top condi- 


SAN FRANCISCO: 68 Post ) 
tion. Has 30 HP S000 RP M Motor. Complete with 


FOOD TECHNOLOGY spare core on nee ° aa oe sae 
motor—#1,675 FOB Lexington, Kentucky, or $1,250 
POSITIONS VACANT without wT YOUNG pe ax 
ect — i . Preservin 
CHE MI SAL ENGINEER: Large national firm || % (ethemotice end — f. Preserving 767 E. Third St. Lexington, Ky. 
iy eal field needs graduate chemical engi- Technol . Inspection and 
er with experience in food processing. Loca- Free retd Grading eccerdiog 
r Minneapolis Please state educatic 1d Nor nalysis to USD. 
lence fully. P-9472, Food Engineering Somes Mold cui a SALE 
FROZEN FOOD Technician: Able to demon- Freezing insect Examination U. & Bacon Siloers—Mode! No. 3..$1600.00 each 
_ strate for seafood pac ke “rs, conventions, . RESTAURANT MANAGEMENT acon icer— 3. 2000.00 
st travel Eastern U, 8. Accepted product GENERAL STUDY OF COOKING Sess ied Beg 
sper rience, “edu af " g i PREPARATION OF SALADS Driven Bel 
rv 1 ly r : d »=$ 7 = 2 ‘c . y PIE AND PASTRY MAKING Offered Can be tnepocied ia Fillescionte, sale. 
OS ae mate -9670, Food gmt f 
. 330 W. 42 St., New York 18, N. Y. 
WANTED: ASSISTANT Director for Fishing MEN OR WOMEN 
Industry Research Institute with University VETERANS OR NON-VETERANS 
ations in Chemistry and/or Microbiology DAY AND NIGHT CLASSES 
us knowledge of the food in dustry and e3 
f research in the preservation, orOcess- Highly qualified instructors with practical ex- 
ansport of food, preferably fis n- perience as well as European and American 
storage of fresh an 2 prod- degrees in their respective fields. 


t tc 
. Canning, salting, drying ioking anc y- 
products, generally, “Salary''will be | betw. ATTENTION EMPLOYERS An 
aciaee st of sport of successful If you need qualified personnel, such as: Food 
A "provide: nt rae on on Technologists, Laboratory Technicians, Mold — 
is is in axistence. Applic fo sy, Deas . Counters, Foremen, Foreladies, Graders and 
ed to Fishing Industry Research Institute other trained personnel for Quality Control 
Town, South Africa, before 30 Septembe Work please contact the Employment Office ves en e 


giving full particulars of qualifi ations of the school 


experience. MIAMI SCHOOL FOR FOOD 
___ EMPLOYMENT SERVICE _ PROCESSING SPECIALISTS Productive advertising 


SAL AR TED PERSONNEL $3,000-$25,( "h Box 383 CORAL GABLES 34, FLORIDA : 

peased to moots “of high grade men who se Telephone: 83-1301 is an INVESTMENT 
1ge of connection r nditic a r- 
ea ull protection at rather than an EX- 
aa. ms fo AVAILABLE 


Manufacturing Licenses PENDITURE. 


cturer owning patents eae § 7 
e es for mi WOK ae ‘. + ss 
x fe Searchlight” advertis- 
nses in the United States 

, Laenaen, S._ Snk: Sats, ers almost invariably 


ENGHIEN-LES-BAINS (Seine et Oise) France. 



































report prompt and satis- 


PI 22 years experience, Plant —_— 
‘Purchasing, Costs, Quality control, | —DRYING SERVICE factory results 
sale of Canned Fru its e- Well equipped food plant in N. J. metropolitan y 2 
yee e expe. || ditional work en contract basis. Particularty weti 

8s, et< t n intr: sis. 
cauleeed 4, handle sugar syrups of any type or BE CONVINCED —- 


hygroscopic materials. 


FS-9703, Food Engineering 


SPECIAL SERVICE ; 330 W. 42 St., New York 18, N. Y. send us your advertise- 
get od é ictal ment TODAY. 











FOOD PLANT WANTED 
e are now manufacturing over $20,000,000 in 
various tines and wish to expand by acquisition of 
assets or stock of one of more —- ——. 
| In our negotiations the sellers’ problems and wishes 
PATENTS | will receive full consideration. Present personnel Address 
« It: Z.H.E will normally be retained 
Jonsu *olachek, | Address all replies ~ , ue al 
ee Patent Attorney, 1234 Broadway, New | “Confidential” C. J. GALE, Sec. Classified Advertising Division 
Hacc 233 Broadway, N. Y. 7, N. Y. BA 7-1819 


FOOD CHEMISTS | BouGHT_—SOLD FOOD ENGINEERING 


r — a AND SENIOR 
~~; .<—Chocolate 37, Citric - Tartaric - Phosphoric Acids 
Teoh’! Director-bereale 7 | Vanillin, Coumarin, Glycols, Ethanolamines, 
“Many or. Positions" ; Glycerine, Other Materials. 330 W. 42nd St., N. Y. 18, N. Y. 
Cali, write or wire:— dys ounce (Consultant) . * H 
DRA Ke. PERSON NEL Chemical Service Corporation 
7 W. Madison St. Chicago 2, III. 88-10 Beaver St. New York 5, N. Y. 
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SEARCHLIGHT SECTION 
YENSAAAALEALKAKAAAKAKAKAKAAK LALLA AHAHALAA LH SH HAH SHH VGH HONS 
aac ee 
built 
Machiner = 


LIQUIDATING 


AT TERRIFIC PRICE REDUCTIONS 


y The Ultra Modern Hard Candy and Mint Roll 
Manufacturing and Packaging Equipment 

; 

‘ 

¥ 


formerly used to produce “Trolls” and “Hollywood Stars” of California 
Pressed Mints and also Hard Candy Discs 


This equipment is excellent for use in the production of medicated candy, cough drops and candy containing antibiotics 














PARTIAL LIST OF EQUIPMENT AVAILABLE 
BAKER PERKINS PLASTIC HARD CAN- 
DY TABLET FORMING MACHINES with 
3-way cooling conveyor and sorter. Ca- 
pacity—up to 2,000 pieces per minute. 
MIKRO 4TH, 2TH, 1SH PULVERIZERS. 
COLTON ROTARY TABLET PRESSES. 
COLTON WET GRANULATOR. 
STOKES DRUG MILLS. 

DRY POWDER MIXERS. 


R. A. JONES CONSTANT MOTION 
CARTONERS (New 1945). With counter 
and assembler for tablets or discs or any 
other product. - aaaiilaaed to 140 
cartons per minu 

PACKAGE MACHINERY CO. FA2Q CEL- 
LOPHANE AND WAX WRAPPER. 
PACKAGE MACHINERY CO. CA2 BOX 
WRAPPERS (New 1946). With electric 
eye, wax application unit, tear tape at- 


tachment, continuous chain feed and 
heat-sealing units. Adjustable. Speed to 
140 per minute. 

TOWNSEND ROLL WRAPPERS WITH 
AUTOMATIC FEEDERS. Have automatic 
hoppers that assemble individual pieces, 
wraps them with glassine and with wax 
paper. Capacity—60 rolls per minute. 
MINT ROLL WRAPPERS, COMPLETE 
WITH MOTORS AND HOPPERS. 




















SAMPLES OF PACKAGES AVAILABLE UPON REQUEST 
Inspection at Our NEW YORK SHOWROOMS and at our CHICAGO SHOWROOMS at 167 North May St. 
THIS IS YOUR CHANCE OF A LIFETIME TO SECURE THIS MOST DESIRABLE EQUIPMENT AT REAL BARGAIN PRICES 


Immediate Deliveries 
Write, Wire, Phone Collect For Complete Details and Prices Act Now 
Tell Us Your Packaging and 


Uniow STANDARD EQUIPMENT CO. [CTOs 
COW 315.322 LAFAYETTE ST., NEW YORK 12, N.Y. imma th ciceesseniiaaa 
55 CYPRESS TANKS OUR BULLETIN A-27 


DA ig ae oo Just Out, 
LISTS OVER 300 DESIRABLE ITEMS 


12x17" manhole, with iron inward swing- 
Write for Your Copy 


Cee 











FOR SALE—MODERN 
PACKAGING EQUIPMENT 


LATE MODEL 
PNEUMATIC SCALE CO. 35 Per Minute. 
AUTOMATIC CARTONING LINE 

Automatio 


. ttom Sealer, or 
Top Besier'& & Compression Unit. 


ing cove1, eight 7%" galvanized steel 
hoops, and patent tightening lug, four = 
base screw jack floor stands, pitched 
terior, shellacked and painted Sauiee, 
like new, replacement cost today accord- 
ing to manufacturer $1000 each: we offer 
immediate delivery at considerably less 
than half of new, still erected and inspec- 
tion invited at 


GRUNEWALD BREWERY 


AMERICAN ST. & SUSQUEHANNA AVE. 
PHILADELPHIA, PA. 











Specials 
6—Stainless Steel 950 and 2,700 gallon 
Jacketed Tanks with Agitators. 
1—Pfaudler 500 gal. Glass Lined Reactor. 
1—Stainless Steel 18’ Bubble Cap Column. 
1—Stainless Steel 6’ Spray Dryer. 
1—Shriver 42” Cast Iron Plate & Frame 
Filter Press. 
1—Flaker 4’ x 9’ Motor Drive. 
1—Stainless Steel Autoclave 75 gals. A pl c 
500# int. pressure. AN Aut 
1—W. & P. 100 gal. Double Arm Stain- 
less Steel Mixer. 
1—Buflovak 6’ Vacuum Crystallizer. 


speed, Feeder & Bottom Sealer 
CO. Medium size, Double 


it automatic Vacuum Filler 
CO. Tightwraps 
0. Inner laners, large & 


zzeze 


scale Net Weight Filler 
utomatio 4 Head Capper 
beny > Head gc Capper 








BOVVVI Vv 
mP>zZzzz 


FOR SALE 
THREE (6) BAUER NO. 303 
PEANUT BUTTER MILLS 


Purchased in 1946; used four years until replaced 
by larger Bauer units. $500 each FOB Lexington, 
Kentucky, ett with 10 HP heavy duty motors 


and si 
T. YOUNG FOODS, INC. 
767 E. Tere St. Lexington, Ky. 


‘tes and 2 Head 
. 2 and 4 spout Stainless 


Filler 
ec-Tri- Pak th Model 
2C with feed hooper, stainlaen Bf 
KARL KIEFER Rotary Vacuum Filler, 12 spout 
stainless steel 

Sane aati SCALE CO. Simplex Labeler 
PACKOMATIC Oyteaing Unit, 8 and 12” sizes. 
We Buy Complete Plants or jena ek er, Filler and Top Sealer 
Individual Pieces. Sven s ote & 8M TH Boa G a Auger Fillers 


M. Aa STANDARD. abs 7 Bot Soon Gee 
achinery 

tJ 
Equipment Corp. 


Sealer 
FRED GROAT Saack Wi Weilghers 
fully au 
533 West Broadway 


wort Lo atic Straightaway Labelers 
Labeler 
New York 12, N. Y. GRamercy 5-6680 











WHERE TO. STORE| 
_ FROZEN Foops © 











FOR SALE 
100 e 6 speed Read Vertical Mixer 
* 8 


QUAKER CITY 
COLD STORAGE CO 


PHILADELPHIA, PA 
3 WAREHOUSES 


WANTE 
[ singte Machine or Entire Plants 


ALLIED EQUIPMENT CO. 








Proper Temperature for Frozen Foods 








ryers 
250" gallon Copper Steam Jacketed Kettle 
SAVAGE BROS. CO. 


2638 Gladys Ave. Chicage 12, 1 








940-946 Nepperhan Ave., Yonkers 3, N. Y. 
Phone: Yonkers 5-0442 
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SEARCHLIGHT SECTION 


GET 
WEEKS AHEAD 


ON 
PRODUCTION 
By Getting 


“CONSOLIDATED? 


MACHINERY 


1—H.P.M. Co. 300 Ton Curb Press, 
24”x36” curb, with steam pump. 

1—Mechanical 5’x16’ jacketed Cooker 
or Dryer. 

1—Dopp 800 gal. closed jacketed agi- 
tated Kettle. 

3—Steel 9500 gal. closed jacketed agi- 
tated Kettles. 

2—400 gal. open s/s jacketed Kettles, 
100% jacket Pressure. 

3—42” All S Steel Centrifugal 
Amer. T.&M. Co., each with “s/s 
basket, curb, casing, shaft, unloader 
and 40 H.P. variable speed Slip 
Ring 3/60/440 v. 1200 rpm. motor 
with full controls. Suspended bot- 
tom discharge type. Now at Newark. 

1—6’x50’ Louisville welded shell Ro- 
tary Steam Tube Dryer, 2 rows, 54 
tubes. 

8—Oliver Vacuum Filters, incl. 8x12’, 
11’6x14’, 11'6x18’. 

1—8’x12’ All Stainless Steel Feinc Ro- 
tary Continuous Vacuum Filter, 
string discharge, with blankets and 
Stainless Steel trough, repulper, re- 
ceivers, vacuum pump, motors, re- 
ducers, etc. Shop #387. 

1—4’x30’ Stainless Steel lined Rotary 
Dryer, with reducer and 10 H.P. 





motor. 

1—18"x28” Bird Continuous Centrifu- 
gal Stainless Steel, copper housing, 
with 10 H.P. motor. 

4—Swenson- Walker Jacketed Crystalliz- 
ers in 10’ sections, (1—70’ lo. and 

lo. each with pulley driven 

gear reducer and 10 H.P. A.C. mo- 
tor). Units are 24” LD. x 26” high 
with %%” thick steel plate and 14” 
steel jackets, steel covers and rib- 
bon agitators. 

2—Rotex Sifters, 40x84”; #11 20x 
48”; also Day #71 Stainless Steel 
“Roball” Sifters, single deck, 40”x 
84, m.d. with 2 HP. 3/60/220 volt 
motors. 

2—Mikro Pulverizers, #1 with 714 
H.P. motor and #2 Type 2W at 
Newark. 

1S—Mixing Tanks; 15”x10’8”, 12’x8’ 
6”, 10’x7’, 10’x8’ with steam coils 
and agitators; 6x5’, 7x7’ with agi- 
tators. 

1—30’x30” Aluminum Filter Press; 45 
chambers; 1” cake, side feed, open 
delivery, non-washing. Used on pec- 
tin. 


13-17 Park Row New York 7, N. Y. 


We buy your idie machinery 





FOR SALE 


70-—Stainless Stee] and Stainless Clad 
Jacketed Kettles, 25. 30, 40, 60, 
80, 100, 150, 200 gal. 

30—Stainless Steel Tanks, 
$00 gal. 

1—100-gal. T347 Stainless Steel Pres- 
sure Tank, 2504 Pr., Elec. heated. 

$—Aluminum Tanks, closed, 745 gal. 
to 1485 gal. 

15—Horizontal Glass Lined Steel Sec- 
tional Brewery Tanks, 7500 gal. & 
8250 gal. 

14—Wood Tanks 4500 to 6000 gal. 

2—Stainless Pasteurizer Vats or Coil 
Tanks, 10°L x 57° W x 57”H. 

6—Powde: Mixers, 50#, 200#, 400+. 
6004+, 24007. 

3—Mikro Pulverizers, Stainless Ban- 
tam, #1-F, #2-SI. 

2—Fitzpatrick eye  ~pacaamaa 
Stainless Steel, “D” a 

4—Selectro Stainless sisel "iene 
Screens, two-deck. 2° x 7’, en- 
closed. 

10—Rotary Pellet Presses, Stokes D-3 & 
D-4; Kux model 25. 

4—Indiana model “A” Pulpers. 

2—Triangle G-2-C Elec-Tri-Pak Weigh- 
ers & Fillers. 

1—Elgin Auto. Twin Piston Filler, 
Stainless; Agit. hopper. 

1—Elgin Auto. Twin Piston Filler. 
Monel; with 63-mm Capper. New. 

1—Horix 18-spout Rotary Auto. 
Gravity Filler, Stainless. 

2—Mojonnier #90 Rotary Vacuum 
Fillers, 14-spout; stainless. 

10—Filter Presses, 10” to 42”. 

2—Sweetland Filters, #2 & #5. 

4—Valley Rotating Leaf Pressure 
Filters, type 49 RS, 41 Ivs, 4442” 
OD on 3” centers. 

3—Copper Beer Still Columns with 
condensers, etc, 18” dia, 24” dia, 
30” dia. 

6—Copper Bubble Cap Columns, 18” 
dia to 48” dia. 

6—-Aluminum Columns, bubble cap. 
etc.—24", 27” & 36” dia. 


15 gal. to 





LIQUIDATING 
FORMER ALCOHOL PLANT 


Capacity 1200 WG 190-proof 
alcohol per day. 


Write for list. 








Charis S \MCOBOWITL 


se MAN any tame 


FOR SALE! 


New. never used dbl drum yeast dryer. 
cap. 375 lbs. wet yeast/hr., with flaker. 
conveyors, trap. gauges, extra knives, 
60 cy., 220/3-phase AC motor, in orig- 
inal crates—immed. delivery. 

MRM 12-spt. rotary vacuum filler, stain- 
less contact pts.. used only 3 mos. 

100 Pfaudler glass enamel lined tanks, 
immed. del., 4000-15,000 gal. cap. 


Tell us your requirements. Tell us what 
surplus equipment you would like to 
dispose of. Let us assist you. 








Sewing Pi-mevican Wadastry 


£O% Out 2s Years 





FOR SALE 


Plate est eo Be 58 S.S. PI 
100 gal. S.S. 


el ISH Mikro Pulverizer, 5 H.P. 
1. Homogenizers or Sore 
$, 12.7 oa 


50 tt. 2” 

26” x 60” to 42” x 120” Double Drum Dryers 

Hobart Grinder, |' 

J. E. Smith & Son *Vanilla Bean Chopper 

Mode? OS-20 Permutit Water Softener, 17 G.P.M 
Send us your inquiries 

LESTER KEHOE MACHINERY CORP. 

1 East 42nd Street New York 17, N. Y. 

Murray Hill 2-4616 








NEW NEVER USED 


YEAST DRYERS FOR SALE 


Due to a change in plans, we have oa 
brand new Double-Drum Yeast Dryer, 
never used nor installed, complete with 
flaker, conveyors, steam trap, extra set 
of knives, 60 cycle, 220 volt, 3-phase AC 
motors; capacity 375 Ibs. of wet yeast per 
hour, still in the original crates; offer 
subject to prior sale but inspection in- 
vited; immediate delivery. 

FS-9702, Food Engineering 

0 W. 42 St.. New York 18, N. ¥ 








EQUIPMENT CORP. 


1511 W. THOMPSON ST . PHILA 21, PA 














FOR SALE 


Tanks: Stainle to 500 gallon 
Viscotizers: 200 ‘eal. “Union. stain. steel 
Powder Mixers: 100 to 2000 Ib. capacities 
sams Pfaudier +e gal. glass lined, open top 
Screens: Rotex #11, 20, 42, Roball #32 
Colloid Mill: Charlotte ‘M-i5, stain. cana 
K S , all sizes, new and used 
steel, agitate 
Powder Fillers: Stokes & Smith, Stokes, Triangle, 
Gump, McMinn, Ho: owes, Day. 
Grinder: Gump Ba 20 hp. tor 
Fillers: Geyer, Kiefer Visco, Més., “Elgin 
: S i ng with 1 hp moto: 
w Jersey, World, Knapp, Burt, Ermold 
Dough Mixers: 1-6 ee single, double arm. 
Capper: Pneumat 2-head automatic 
Vacuum Pan: 50 ol. nth jacket ted. 


Send us a list of your idle equipment. 


ones EQUIPMENT alr co. 
931 W. North Ave. Chicago 22, Ill. 





SALE 


paeumette ate Co., Automatic Mig Fea) Line 
eeder, ‘tom m Sealer, Liner, Filler, Top Sealer & 
Compracsion Unit. 30'per minute. 
Can be inspected in Philadelphia 
Offered as is, where is, subject to prior sale 
Asking Price "$5000.00 
FSs- o672. Food usiacning 
330 W. 42 St., New York 18, N. ¥ 








Ball & Jewell 230 Cutter with Savage 
Feeder feed and discharge hoppers 

1500 Gal. S.S. Oval Horizontal Tank 

2000 Gal. Alum. Oval Horizontal Tank 

World Semi-Automatic Labellers 

World Automatic Labeller 

Burt Automatic Can Labeller 

Meyer-Dumore 8 wide, Bottle Washer 

Adriance 24 Spout Beer Filler and Crowner 

24''x20' Stainless Wire Mesh Belt Conveyor 

Stainless, Al Steel, Jacketed Kettles 


CROWN MACHINERY COMPANY 
2323 No. Ninth St. St. Louis 6, Mo. 
Central 1313 














FOOD 
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SEARCHLIGHT SECTION 


READY-TO-WORK-FOR-YOU 
EQUIPMENT 


Stainless Steel Kettles and Tanks 2 Stainless Spray Dryers complete 
all sizes in stock with accessories; 6’ x 15’; 18’ x 52 


4 Horizontal Autoclaves with 


Swenson Continuous Evaporator in : 
Stainless with Barometric Leg = capstan closure; 66° x 
Gear a 2 Stainless Tumbling Batch Blen- 3 girg Young Rotary Vac. Filters; 
The American processed food in ders; 23 cu. ft. steel construction; 4’ x 4’ 
. 7 . . . 
feed the ent \d. 2 Hormann S. S. Pressure Type 6 J. H. Day Ro-Ball Sifters; sizes 
dustry can feed the entire wor Filters: 3a" x 41" body froma 20" » 48" to aa” 2 120 


Do your part by increasing pro- 
duction immediately. Good used Langsenkamp S. S. Model B EZ Chisholm Ryder Model B, a 2S, 
Juice Extractors; straight screw 


EQUIPMENT is available at once Adjst Pulpers; big capacity . 
at reasonable prices. WHAT DO . Mikro No. 1 SH Pulverizer com- 
YOU NEED? ee a. pap ebaba = plete with double feed and motors 
mseneaieniae — Dehydrators, Dryers. Ovens, Evapo- 
Large Stock of Canning Equipment rators, Vacuum Cookers, Coolers, 
Retorts, Labelers, Dicers, etc. etc. 
Your surplus or idle equipment can be working elsewhere 
for Defense. Turn it into cash by sending us your list. 


FIRST MACHINERY CORP. 


157 HUDSON ST. WOrth 4-5900 NEW YORK 13, N. Y 





IMMEDIATE DELIVERY —FOR SALE— “Buy Brill”—Buy the Best 


New Island Equipment Unscrambler. 
2—Hormann 316 S.S. Pressure Leaf Filters, #1 SH Mikro Pulverizers with 
with 20-24” dia. Leaves. Like New. 


2—New Sharples Super-D-Canters, type 316 “ ; 
S.S., with 10 HP motor, complete. #2 TH Stainless Steel Mikro Pulver- 1—Proctor & Schwartz 7-section Conveyor Dryer 


2—\Miver 8’ x 10’ Monel Rotary Vacuum Filters. 
2—Eimco 3'_x 1’ Stainless Steel (316) Rotary 
motors. Vacuum Filters. 


Worid Twin Turret Late Model Automatic izer. 2—Vallez 249 Filters, 738 sq. ft. 
2—Steel Storage Tanks 10'6” x 25°, 9° x 32’, 


Labeler. Like New, Complete. . . 
7—Shriver Filter Presses, 12” to 42", Iron, Shriver Stainless Steel Plate & Frame 10—Horizontal Steel Pressure a 3500, 8000 

Aluminum, Bronze, Wood & Rubber Filter Presses, 12” x 12”. 10,000 & 12,500 gals, 200 

Covered. Sperry 24” x 24” Rubber-lined Filter 2—Link Belt Rete-Louve Dryers a 
Pfaudler Steam Peeler, Complete. Late Temenal 2’7” x 8 Monel, 

Model 2-6’ x 7’ Haveg Tanks, Like New. igang gee i—Black & Klawson 36” x 84” Atmospheric Double 
S.S. Tanks & Kettles for immediate delivery. Shriver 36" x 36” Filter Presses, 25 ‘ posse ~ iar cance sig. 
Pneumatic Scale Duplex Labeler, Front & and 36 Chambers. em 18. . x 8, Ox 8. ox 12", 
ca ge r 1 gs ype Fg cong Stainless Steel Jacketed Reactors, 4—Shriver 30”, 24”, 18”, 12" P&F Fiiters 
Bice otal gs een it che a 550 gal. cap. 1—Sperry 30° Aluminum P&F Filter Press 


For BETTER BUYS and SERVICE 5 i—Shriver 24” Aluminum P&F  stez acketed 
Stainless Steel Jacketed Autoclaves, Hehe wieanma.ras 


Phone yaar Py ~ 8782 300 gal. cap. t—Sperry 26” wood P&F Filter Press 
Nickle Jacketed Kettles, 400 gal. cap. i—22 Sweetland Filter, Stainiess Steel, 12 leaves 


EQUIPMENT Wty & SONS, | a 
C L E A R | N G S, NC. i—Baker Perkins 2-gal. S. S. Mixer 
UNION | J 25—Stainless Kettles & Tanks, 20 to 500 gals 


12—-Day, Robinson Powder Mixers, 200 to 50002 


H @) U S E ¥ ] | id . Est. 1886 unigeutiie aes 2—Stokes & Smith Model G-1 Powder Fillers 


289-10th ST., BKLYN 15.N. Y. 3—Louisville 6’ x 50’, 5’ x 25’ Steam Tube Dryers 
8—Pfaudler 8000-gal. Sectional Glass-lined Tanks 

i—Stokes 43A Granutator 

2—Duriron Centrifugal Pumps Series DAMD7 


FOR SALE 
Barry-Wehmiller AB-584-P National Pocket Pas- ABC AUTOMATIC a Ae Cee See ate 
teurizer for sale. 24 wide, capacity 230 cans per 
Tart sbicige ant otact ewes | || CASE UNLOADER BRILL EQUIPMENT COMPANY 
an 12°-1 x Ma" x | ig ake offer. . 
FS-9182, Food Industries for unloading new bottles. Currently > nepal il 
30 W. 42 St., New York 18, N. ¥ elephone: Cypress 2-5703 
set up to handle 24 twelve-ounce tall 
non-returnable beer bottles. Can be 
adjusted to unload other sizes and 
2-14 foot ae toot High shapes of bottles. For full details ad- TWO FILTERS 
d L. J. Strickland. Sweetland Filter 25, 24’ 20-pi 185 
CYPRESS TANKS ee “it, Sietz Modell EK 23 x 23, 100 plate, 
CLOSED e LIKE NEW Seveing Som. of America angel age dice oe pager en can be used 


CALUMET YEAST COMPANY Cleveland 6, Ohio GRUNEWALD BREWERY 


3441 East 100 St Chicago 17, Illinois American St. & Susquehanna Ave 
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ABC Packaging Machine Corp 
Allis-Chaimers Mfg. Co. 
American Can vee 
American Gas Association 
American Society of 
Engineers . 
Amerio Contact Plate Freezers 
Armstrong Cork Co 
Aseptic Thermo Indicator Co 
Atlantic Processing Mills Corp 
Automatic Sprinkler Corp. of America 


Refrigerating - 


Babcock & Wilcox Tube Co 

Bakelite Co., a Div. of Union Carbide 
& Carbon Corp. 

Bauer Bros. Co. .. ine 

Beckman Instruments, Inc. 

Bemis Bro. Bag Co. ee 

Benton Products, Inc. 

Buffalo Forge Co 

Buffalo Weaving & Belting Co 


Cambridge Wire Cioth Co 
Canning Machinery Div. 
Carpenter Steel Co. 
Century Electric Co. 

Chain Beit 

Cherry- Burrell Corp. 
Chester-Jensen Co. 
Chisholm-Moore Hoist ‘Corp 
Chrysler Corp. (Dodge Div.) 
Clark Equipment Co. .. 
Container Corp. of America. 
Continental Can Co. .. 
Corn Products Refining Co 
Crane Co 


Cyclone Fence Div., “U. S. Steel Corp 


Darnell Corp. Ltd 
Day Co. peas 
De Laval Separator Co 
Detecto Scales Inc. .. 
Distillation Products, Inc 
Dodge Mfg. Corp. 

Dodge & Olcott Inc 

Dow Chemical Co. 

Dow Corning . - 
Downington !ron Works 


Eaton Mfg. Co. 

Electric Auto-Lite Co... 

Electric Storage Battery Co ‘ 

Entoleter Div., The Safety Car 
ing & Lighting Co., Inc.. 

Exact Weight Scale Co. 


Ferguson Co., 
Firmenich Inc. .. ° 
Florasynth Laboratories, Inc. 
Food Machinery & Chem. Corp 
Foster-Built Bunkers, Inc.... 
Frick Co. ma 
Fruehauf Trailer Co. 
Fuller Co. . 
Fuller Brush Co. : 
Fulton Sy!phon Div 
Fulton Controls Co. 


H. K 


Robertshaw 


Gaylord Container Corp 
General Amer. Trans. 
General Electric Co. 
Glidden Co. ere 
Glyco Products Co., ‘Inc 
Griffith Laboratories, Inc. 
Grinnell Co., Inc 
Gustin-Bacon Mfg “Co 


Third Cover 
Corp a 8 


. 8 
Second Cover 
ere | 


Hamilton Copper & Brass Wks. Inc..BL229 
Heat-Seal Corp., Div. of Globe Prod..BL230 
Hercules Filter Corp... 

Hoffman-LaRoche, Inc 

Holcomb Mfg. Co., J. I... 

Hormann & Co., Inc., F. R 

Howell Electric Motors Co... 
Hudson-Sharp Machine Co 

Huron Milling Co 

Hyster Co. 


Industrial Truck Assoc. 

Ingredients for the Food " Processor 
(Not included in Reader Serv.) 

International Sait Co. 

island Equipment Corp 


Jamison Cold Storage Door Co. 
Jenkins Brothers 

Johns-Manville 

Jones & Cougniin ‘Steel Barrel Co. 


242 


ADVERTISERS IN THIS ISSUE 


Koven & Bros. 
Kraftile Co. 


Laboratory Equipment Co.. 
La Porte Mat & Mfg. Co.... 
Lee Metal Products, 
Link-Belt Co. .. 
Linde Air Products Co., 
Union Carbide & Carbon Corp. 


Magnus, Mabee & Reynard, Inc... 
Manheim Mfg. & Belting Co... 
Master Electric Co. 
Mears-Kane- ee Inc.. 
Merck & Co., Inc. 
Metal Glass Products Co.. 
Minneapolis-Honeywell Reg. Co. 
trial Div..... 
Mixing Equipment Co., 
Monarch Mfg. Works, Inc.. 
Monsanto Chemical Co. 
Morganite, Inc. .. . 
Mosaic Tile Co. ... 
Mundet Cork Corp. 


. -193-194 


Nash Engineering Co. . coe 
National Airoil Burner Co., Inc. 
National Can Corp. 

National Truck Leasing ‘System. 
Niagara Blower te 

Nicholson Co., W. 

Norda Essential Oil % Chemical Co. 
Nutritional Research Assoc.. 


Oakite Products Inc. 
Omega Machine Co. 


Package Machinery Co 

Paterson Parchment Paper Co.. 
Patterson Foundry & Machine 
Pfaudier Co. ae 
Pfizer & Co., Charles 
Philadelphia Gear Works Inc 
Pioneer Rubber Co. ‘ 
Pittsburgh Cornin Corp. : 
Pneumatic Scale Lorp. Ltd. 
Powers Regulator Co. 

Prentiss Drug & Chemical Co., Inc 
Pulverizing Machinery Co : 


Quaker City Cold Storage Co 


Republic Steel Corp 
Alloy Steel Div. 
Rheem Mfg. Co os 
Riegel Paper Corp. 
Rohm & Haas Co. . 
Ryerson & Son, Inc., J. T. 


Sandvik Steel, Inc. 
Sarco Co., Inc. 

Schutte & Koerting Co. 
Schutz O’Neill Co. 
Seedburo Equipment “Co 





SALES REPRESENTATIVES 


ATLANTA 2 Ralph eg | 
1311 Rhodes-Haverty we oo © 778 
BOSTON 16 - . Juraschek 
1427 “9 Bidg. Hubbard 2-4911 
pay yg .D. T. Kenney 
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DETROIT 26. 
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DALLAS 1 J. H. Cash 

First National Bank Bldg. Prospect 7-5064 
LOS ANGELES 17 J. H. Allen 

1111 Wilshire Blvd . Madison 6-4323 
NEW YORK 18 ..J. F. Juraschek 

330 West 42nd St. Cc. C. Randolph 

Longacre 4-3000 

PHILADELPHIA 3 ..Edward A. Martin 

Rittenhouse 6-0670 
.Thomas E. Taylor 

73) Atlantic 1-4707 
SAN FRA ..J. W. Otterson 

68 Post St....... - oe 22-4600 
ST. LOUIS 8. .D. T. Kenney 

Continental Bldg. Lucas 4867 
LONDON, GLAN. Bernard Butler 
W. C. 2, Aldwych House, Aldwych 
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Shepard Niles Crane & Hoist Corp... 199 
Solvay Sis. eens Allied Chem. & — 


Corp. 
Sparkler. Mfg. Co. 
Sprout, Waldron & Co., 
Staley Mfg. Co., A. E 
Standard- Knapp, Div. of Emhart Mfg, 


Co 
Standard Oil Co. neienar': 
Standard Steel Corp. .. 

Steel Parts Mfg. Co.. 
Stephens-Adamson Mfg. pine 
Sterling Electric Motors. 

Sterwin Chemicals Inc 

Sugar Information Inc 

Sutton, Steele & Steele Inc 

Sylvania Div., American Viscose eee? 
Syntron Co. re 


Texas Co. 

Thermoid Co. oe 
Trailmobile Co oom ae 
Transparent Wrap Machine one soe 163 
Trent Tube Co. 3 
Triangle Package Masmnery Co. “L159, , L224 
Tri-Clover Machine Co.. 95 


4th Cover 
55 


Union Bag & Paper Corp 

Union Carbide and Carbon “Corp 
Bakelite Company 
Linde Air Products Co 

United Board & Carton ow 

Urschel Laboratories, Inc. 

U. S. Electrical veapeniion Inc 

U. S. Steel Corp. ; 


Van Ameringen-Haebler, inc. 
Victor Balata & Textile heeneating co 
Viking Pump Co. 


Wallace & Tiernan Co., Inc. 
Walworth Co. ...... sone 

Wheeler Mfg. Co., C. 
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White Cap Co 

White Motor Co. . 

Whitney Chain Co. . 

Worthington Pump & ‘Machinery Corp. 
Wright Machinery Co 

Wyandotte Chemicals “Corp 


Yarnall Waring Co 
York Corporation . 
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Brill Equipment _ 
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Consolidated Products Co., Inc 
Crown Machinery Co.. ; 
Drake Personnel, Inc. . 
Equipment Clearing House Inc 
First Machinery orp ; 

Gale, 

Gelb & Sons, In 
Grunewald Brewery. 
ee ywitz, Chas. 
Kehoe Machinery "aN 
Laguilharre, P. R a 
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Perry Feuipanet t Corp 
Savage Brothers Co. . 2 
Union Standard Equipmen t Co. 
Young Foods, Ine., W. T a 


Lester. 


ENGINEERING, JUNE 





[VAN is watching you 


needs as well. We can’t allow needless 
shortages to take prices skyrocketing and 
lower the value of our dollar. 


VAN is a dyed-in-the-wool Communist. 
There are only 6 million party mem- 
bers like him in all Russia, yet these Com- 
munist brass-hats enforce the iron 
, dictatorship of the Kremlin over 200 mil- 
lion Russians. 

He’s sold to the hilt on Red ideas. Which 
means he’s out to get you. He believes it’s 
either you or him . . . that the world is too 
small for both. 

Ivan is working hard to beat you down. 
He has a big head start. 

Right now he’s got you in a bad spot. 

Ivan is afraid of only one thing. 

He fears your ability to out-produce him 
in guns, tanks, planes. 

Frankly, he doesn’t think you value your 
free system enough to do it . . . to make 
willingly the sacrifices he has squeezed out 
of the Russians. 


But he’s wrong! 
Because you and all of us have set out 


McGRAW-HILL PUBLISHING 
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to build more and better weapons—to do 
it faster all the time. 

We must use every bit of know-how and 
inventive skill we have to improve our 
machines and methods—to turn out more 
and more for every hour we work. Only in 
this way can we become militarily strong. 


But we’ve got to supply essential civilian 


Sure, that means sacrifices for everybody. 
But doing this double job well is the only 
sure way to stop Ivan in his tracks—and 
to save the freedoms which are ours and 
which he has never known. 


MAIL THE COUPON— 
The Advertising 
Council, Inc., 25 West 
45th St., Dept. B. P. 
New York 19, N.Y. 


ae eo 


How Americans developed bet- 
ter machines, power and skills 
to build a great nation... Why 
we have been able to produce 
constantly more per hour. . . 
How this has given us the world’s 
highest living standard. 


Name____ 


Address____ 


Ocecupation___ 


COMPANY 


How we can meet today’s challenge—Why 
we must expand our productive capac- 
ity...supply arms and essential civilian 
needs, too. Read how this dynamic proc- 
ess works in free booklet, “The Miracle 
of America,” endorsed by representatives 
of management and labor. Send for 
your free copy today! 





EARNMOTO 


. . . because it is available in single, double or triple 
reductions, offering a range of speeds: 780 through 
7.5 r.p.m. Motor rating from 1 h.p. through 60 h.p.— 
A-c or D-c. The motors and gear units are each self- 
contained and readily separated . . . gears in multi- 
reduction units may be inspected, without uncoupling 
from driven machine. 


These small, compact, self-contained units simplify 
the direct application of electric drive to individual 
machines. 


GearMotoR conforms to the recommended standards 
of the American Gear Manufacturers Association and 
the National Electrical Manufacturers Association. 


Send for 42-page Iilus- 
trated catalog, containing 
full information and data 
necessary for ordering, 
and please use your 
Business Letterhead when 
requesting same. 





ERIE AVE. AND G ST., PHILADELPHIA 34, PA. 
NEW YORK « PITTSBURGH + CHICAGO + HOUSTON 
IN CANADA: WILLIAM AND J. G. GREEY LIMITED, TORONTO 
Industrial Gears and Speed Reducers 
LimiTorque Valve Controls 
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When these logs are pulled up the chute toward the chipper they are 
taking the first step toward becoming a Gaylord Shipping Container. 


Throughout the entire complicated procedure of converting wood 

into paper — sharp-eyed technicians are constantly checking quality, 
making adjustments, testing to be absolutely sure that the end product 
is as strong and tough as it is possible to make it. 


This quality control by experts is one reason why Gaylord lists 
many of the world’s largest users of shipping containers among their 
satisfied customers. 





GAYLORD CONTAINER CORRUGATED AND SOLID FIBRE BOXES 
CORPORATION FOLDING CARTONS 


KRAFT BAGS AND SACKS 
General Offices: SAINT LOUIS KRAFT PAPER AND SPECIALTIES 


New York * Chicago * San Francisco * Atlanta » New Orleans * Jersey City * Seattle + Indianapolis * Houston * Los Angeles 
Oakland + Minneapolis + Detroit » Columbus * Fort Worth * Tampa « Dallas + Cincinnati + Des Moines * Oklahoma City * Portland 
Greenville * St. Louis * San Antonio * Memphis * Kansas City * Bogalusa * Milwaukee * Chattanooga * Weslaco * New Haven * Amarillo 
Appleton * Hickory * Greensboro * Sumter * Jackson * Miami * Omaha * Mobile + Philadelphia « Little Rock * Charlotte + Cleveland 
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Lubricate both heavy-duty gasoline and Diesel en- 
gines with Texaco D-303 Motor Oil and make this 
double saving: 

1. REDUCE MAINTENANCE COSTS — 
Texaco D-303 Motor Oil is a fully detergent-dis- 
persive oil. It cleans as it lubricates. Its extra-high 
resistance to oxidation keeps engines free from 
carbon, gum and sludge... protects bearings 
against corrosion. You can be sure of more mile- 
age between overhauls . . . longer parts life and 
lower maintenance costs. 

2. REDUCE FUEL CONSUMPTION — Be- 
cause it keeps engines clean, Texaco D-303 Motor 
Oil enables you to give blow-by the go-by 
eliminates wasted power. Fuel consumption is 


D-303 MOTOR OIL 


bound to be less. 


For economies in chassis maintenance, use Texaco 
Marfak. It lasts longer, won't jar or squeeze out of 
bearings and gives full protection against wear 
and rust. More than 400 million pounds of Marfak 
have been sold! 

In wheel bearings use Texaco Marfak Heary 
Duty. It seals out moisture, seals itself in, won't 
leak onto brakes . . . requires no seasonal change. 

Let a Texaco Lubrication Engineer show you 
how effective lubrication will increase efficiency 
and cut down costs throughout your fleet. Just call 
the nearest of the more than 2,000 Texaco Distrib- 
uting Plants in the 48 States, or write The Texas 
Company, 135 East 42nd St., New York 17, N. Y. 


TEXACO Lubricants and Fuels 


FOR THE 


TRUCKING 


INDUSTRY 


TUNE IN... . TEXACO STAR THEATER starring MILTON BERLE on television every Tuesday night. See newspaper for time and station. 





